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There’s hot time coming for them 


‘ee CANS you see in the retort con- 
tain organisms that cause food to 
spoil. Shortly, these organisms will have 
a hot time. 

For the retort will be closed and the 
heat raised to 250° F. When the center of 
each can reaches this temperature, all 
the cans will be removed and analyzed to 
make certain that the organisms are 


dead. 


A continuing program... 


This piece of research is typical of more 
complicated research which we do all the 
time, and the results of which we make 
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available to customers in the food-proc- 
essing industry. 

It is part of our continuing program to 
make foods of all types more salable, to 
improve flavor, and to eliminate proc- 
essing troubles. 


What problems have you? 


In addition to solving industrial prob- 
lems, we'll go to work on your individual 
problems, too. 


During these past few years, we have 
done some mighty interesting work with 
Uncle Sam and war industry. Perhaps 
some of our experience can be adapted 
to new problems that may be plaguing 
you. 

The services of our research staff, our 
Home Economics Bureau, our Market- 
ing specialists, and our engineers are 
available to you without cost. Just ask 
our representative or write to— 
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EDITORIALS 


SUPPLEMENT—This edition of THE CANNING 
TRADE is in two sections: Section 1, the regular issue 
of this Journal; Section 2, The 1945 Almanac of The 
Canning Industry. This latter is a supplement to the 
regular issues of the journal. 


that does not often offer itself is presented to 
any wide-awake canner, to help out on a short- 


ened fruit pack, to relieve a crop burden and to make 
some money, if he can act promptly, and wisely. The 
southern peach crop, and especially that in Georgia 
and North Carolina, is pronounced by the Bureau of 
Agricultural Economics (BAE) as a record, the expec- 
tation being that there will be upwards of 16 million 
bushels of fine fruit ready within the next month or so. 
This fruit is fine flavored, and makes an excellent 
canned product when rightly handled. In the past it 
has competed successfully with canned peaches as pro- 
duced in other States, mainly on the basis of flavor, 
but is not lacking in appearance. 

In the present humor of the market, and in view of 
the shortage in general of canned fruits, appearance 
will not count as it would under ordinary conditions. 
To can peaches successfully is not an easy job, espe- 
cially under these conditions where hand-labor will 
have to do the job, instead of the great lye peach peel- 
ing systems in use on the Coast. But if you can get 
the help you can quickly train them to half and peel 
the peaches quickly and carefully, and from there on 
the job is mainly routine canning: the careful filling 
of e.ch can with an exact number of graded fruit, the 
proper degree of syrup to add, and the processing 
which can be done in open-bath, and in a short time. 

I: is easier to say this than to do it, but peaches were 
amc ig the first canned products produced in this earli- 
est -anning region, and they led in popular demand 
bec: se of their fine flavor, size and appearance. And 
all +:e work had to be done by hand, and quickly as 
the ruit is perishable, and must be handled promptly, 
as is best when full ripe. So true is this that in 
ear! can making the cans were known as regular or 
peacan hole, the latter opening being larger than the 


TO CAN PEACHES—A chance 
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regular, so that the fruit could be packed without cut- 
ting or bruising. That difficulty is now removed with 
the one-top or sanitary can, and their filling can be 
done in full view, and with careful checking. There 
is no time to secure additioiz] machinery, nor is it 
needed. Aside from the sealing and the processing, 
it is a hand job. You will have to arrange for cans. 

And if you cannot get sufficient sugar to make the 
job practical, you can help save tons of this fine fruit 
by running it into No. 10 cans after preparation, for 
further manufacture: preserves (so desperately 
needed) pie fillings, soda fountain uses, ete. That 
would be cheaper and more handy than freezing, be- 
cause freezing requires huge warehouse space, and ex- 
pense, and likewise more machinery. 

A floor price of $50.00 per ton has been made in 
this fruit. See C.T. June 4th, page 7. 


The BAE’s announcement of this, in detail reads 

as follows: 
“The heaviest production will center in Georgia and 
the Carolinas, amounting to about 16 million bushels, 
compared to about 9 million bushels for the 10-year 
average. This constitutes the problem area. Carlot 
shipments are anticipated to be about double those of 
last year. Approximately 85-90 per cent of the rail 
shipments of Southern peaches in 1944 were from 
these States. 


Some difficulty may be experienced in South Carolina 
because of concentrated production in a small area. 
The production in Georgia is more widespread and can 
be handled to better advantage. North Carolina has 
approximately an average crop and is closer to large 
consuming areas. 


Commercial processing and local sales outlets within 
the area of production in Georgia and the Carolinas 
will be utilized to the greatest possible extent, but will 
absorb only a small part of the surplus expected. 


The crop in Georgia and the Carolinas is from 10 
days to two weeks early. Advanced maturity of fruit 
in all Southern producing areas will cause shipments 
to overlap and may create serious marketing problems. 
It is estimated that maximum truck and rail shipments 
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will amount to about 22,000 to 23,000 cars, leaving 
about 10,000 to 11,000 cars of peaches to be utilized 


in other ways. Peak shipments will probably be dur- 
ing the period June 25 to July 22, when about 70 per 
cent of the crop will move, with a peak week from 
July 8 to 14, when about 4,500 cars are expected to 
move. However, in view of the transportation situa- 
tion slowing up movement of freight it will take a week 
or more for many of these peaches to reach their 
destination. The Government is currently considering 
ways and means of easing the tight transportation 
situation, to obtain the maximum commercial process- 
ing of the peach crop, and to provide adequate pack- 
aging facilities. 


The assistance of the trade in pushing peaches dur- 
ing the peak marketing season will be vitally needed. 
Through this outlet, information regarding the peach 
situation can be brought to the public and consumers 
urged to make full use of them, both as fresh fruit and 
for canning. The Government program will urge home 
and community canning of this crop to the fullest 
extent possible under existing conditions. Commer- 
cially canned fruits will be in short supply, as some 
of the peach crops in Northern areas have been dam- 
aged by spring freezes. Also, the berry crop is short 
this season. Prices of peaches this season should be 
reasonable enough for home canning. Information to 
assist the housewife with canning problems due to 
short sugar supplies will be made available.” 


AN ORCHID TO OUR SEEDSMEN—The canners 
have done a great job in producing more canned foods 
than ever before in their history to meet the war de- 
mands, both at home and abroad, but they would never 
have been able to make that record, or even keep up 
with past experiences, if it had not been for the in- 
genuity of our commercial seedsmen. You must have 
seeds before you can expect crops. The saga of seeds 
and the seedsmen is one of the most glorious in the 
great records scored in this war, and our preparations 
to fight it, even if you may have never thought about it. 


Before the war enormous stocks of vegetable—and 
flower—seeds came from abroad; from England, Hol- 
land, Belgium, France, Germany, Austria and the 
Balkans, etc. Our great commercial seedsmen depended 
upon this, to a degree, for their primary supplies, but 
when these countries fell under the yoke of Hitler that 
whole supply faded out of the picture, and not alone 
on food crops, but on medicinal and industrial crops, 
for there is more to seeds than just planting as food 
crops. One can picture the consternation when these 
good business men faced that dilemma: reduced seed 
stocks and heavier than ever demand for food crops! 


Apparently these good Americans were not stopped 
for even a moment. They saw their duty and they did 


it: branching out into the growing of seed crops in 
regicns previously never thought of, in greater acre- 
ages than ever, and to do that enlisted the use of more 
machinery, more fertilizer, and more care in the crops 
And today they are independent of the 
We have seen figures that at the 


than ever. 
foreign supplies. 


time of the outbreak of the war in Europe, their pro- 
duction of commercial seeds amounted to about 125 
million pounds, of all kinds per year, but that their 
1944 crops equalled almost 300 million pounds, worth 
upwards of $100 million dollars. And they produced 
and sold all this without any outward assistance, no 
subsidies asked for or wanted, leaving competition 
among themselves to hold prices within range. As one 
of their customers you know how well this was done. 
They have met the demands made upon them, and have 
made possible the great outputs of foods which the 
Government acknowledges with thanks—to the proc- 
essors. While doing this they have steadily improved 
their seed stocks in quality, freedom from disease, 
and in germination reliance. And we repeat they did 
it all on their own. 


HARD SELLING—Polly Gade, Director U. S. In- 
spected Foods Educational Service, those canned foods 
that are produced under continuous inspection by the 
U. S. Dept. of Agriculture, at the factories, sent us a 
batch of the labels being used by some members. This 
is being done under a campaign they are making to the 
consumers, under the term “Making the Grade,” but 
we are glad she gave us the opportunity to see the 
labels in question. All these goods are officially graded 
and plainly marked with the grades A, B, or C, or their 
equivalents, Fancy, Choice or Standards. 


These labels are commented upon by “Better Prof- 
its” this week, an expert in canned foods merchandis- 
ing, and we would not attempt to enter into contest 
with him, even though we both see the matter in the 
same light. ’ 


Our own reaction to the display, and the request for 
an opinion, is that we would hate to be a canner with 
the ordinary, usual, lack-selling power label on our 
products, nor even a famous brand owner, and have to 
sell in competition with these labels. They are not 
only handsome labels, they are informative to the last 
degree, answering every question in the minds of the 
good consumer buyers, but they have other strong 
drawing properties, too: they are all canners’ labels, 
with the name and address of the canner packing the 
goods; they all bear testimony that the goods are pro- 
duced under careful Government inspection and they 
all tell her plainly the quality she will find within the 
tinned walls. 


They are all so radically different from most otier 
labels that there is no justifiable comparison. Exac ly, 
they stand alone. And if with the passing of the war 
we do have to face hard selling conditions, the com)e- 
tition will be even worse than it is today. Today tey 
may buy anything, but then, when they will have ~he 
run of the market, and will be trying to stretch their 
budget dollars they will most certainly take thse 
goods, the goods bearing these or similar labels, rat)er 
than the poor-orphan labels with little else thar a 
brand name. Even where some description is given 
it leaves them cold, if not mystified !! 
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WATCHING WASHINGTON 


AA-2X FOR CANNING 


MACHINERY 
\ preference rating of AA-2X has 
becn assigned manufacturers of food 


pivcessing machinery and equipment, 
puiting industries in this category ahead 
of virtually all other industries not ac- 
tually engaged in war or war supporting 
production, members of the Dairy Ma- 
chinery and Equipment Industry Advi- 
sory Committee were informed at their 
meeting last week. This rating will ap- 
ply not only to dairy machinery, but also 
baking, canning and cereal manufactur- 
ing machinery, meat packing machinery, 
ete. 

To further assist food machinery in- 
dustries, whose products are considered 
essential in the food program, they have 
been assigned a Production Urgency 
Rating of 5 and 6 (5 if behind schedule) 
for manpower, which also gives them 
advantage second only to those plants 
directly concerned in the more urgent 
war programs. Local production ur- 
gency committees, moreover, can grant 
a still higher rating if conditions in the 
area warrant it. A bulletin has been 
sent all such committees in the country 
calling their attention to the manpower 
needs of the food processing machinery 
and equipment industries with instruc- 
tions to give full consideration to the im- 
portance of the industries in the food 
program when ratings are being as- 
signed. 

Members of the committee reported 
that the greatest bottleneck to meeting 
schedules, at this point, was components. 
Fractional horsepower motors particu- 
larly, they said, are in short supply and 
have to be ordered at least a year in 
advance. Malleable castings continue to 
be difficult to obtain, the trouble appear- 
ing ‘0 be principally manpower in the 
castiig plants. WPB officials held out 
very \ittle hope that the industry’s malle- 
able casting difficulties would be solved 
in the near future. Motors, however, 
may oe in easier supply because of cut- 
back in military programs. 

M. itary procurements agencies, the 
com) ‘ttee was informed, have indicated 
asy pathetic interest in the proposal to 
shif' var contracts from food processing 
mac; nery plants to other manufactur- 
ers. {he War Food Administration has 
reco: ‘nended that this step be taken to 
cone’ trate production in the food ma- 
chin’ and equipment establishments on 
food \achinery. 


SUGAR REGISTRATION 


In strial users of sugar and proc- 
esse. foods who already have two or 
morc -stablishments registered together 
must -egister any additional industrial- 
User stablishment at the office where 
their ther establishments are registered, 
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the Office of Price Administration says. 

Industrial users who have two or more 
establishments, each registered sepa- 
rately, however, must register any other 
industrial user establishment separately, 
with the leecal War Price and Ration- 
ing Board or the district office where the 
establishment is situated, OPA said. 
These provisions, effective June 11, 1945, 
provide the same procedure for registra- 
tion of establishments using sugar and 
processed foods that is now being fol- 
lowed in registration of industrial users 
of meats-fats. 


MILK CONTROL TIGHTENS 


To make sure that supplies of canned 
milk continue to be available for infants, 
invalids and other consumers to whom 
it is an essential food, the Office of Price 
Administration is taking action to cut 
off further supplies from establishments 
that use canned milk in large quantities, 
the agency has announced. 

The action provides that institutional 
and industrial users—including restau- 
rants, in-plant feeding establishments, 
prisons, and manufacturers who use the 
canned milk to make other products— 
will not be permitted to use their red 
points for canned milk beginning June 
10, 1945. In areas where fluid milk or 
other adequate substitutes are not avail- 
able, however, application may be made 
to OPA and permission to use red points 
to buy canned milk may be given if need 
is shown. 

This restriction is necessary because 
increased use of canned milk by indus- 
trial and institutional users has resulted 
in short supplies in some areas. It is of 
first importance, OPA said, that supplies 
continue to be available to consumers to 
whom canned milk is a diet essential. 


DRY PEA SUPPORT PROGRAM 


The WFA’s price support program for 
1945-crop dry edible smooth peas, which 
may involve Government purchase of 
about 2,900,000 (100 lb.) bags during 
the crop year, will be administered 
through price-supporting agreement with 
dealers and purchase programs in much 
the same manner as under the 1944 pro- 
gram. Support rates, however, will be 
lower, and non-recourse loans will not 
be available. The support program 
covers the same varieties as in the 
1944 program—Alaska, Bluebell, Scotch 
Green, First and Best, Marrowfat, 
White Canada and Colorado White—pro- 
vided they grade U. S. No. 2 or better. 
All designated varieties except Colorado 
White will be supported at $4.50 per 
100 lb., U. S. No. 1, and at $4.25 per 100 
lb., for U. S. No. 2. Colorado White will 
be supported at $4.25 per 100 lb., for No. 
1’s and at $4 for No. 2’s. 


The support price last year for all the 
designated varieties was $5.65 per 100 
lb., for U. S. No. 1, and $5.40 per 100 
lb., for No. 2’s. Master contracts will be 
employed again this year, permitting 
dealers to indicate the quantities of eligi- 
ble peas they intend to offer during the 
entire crop year, and carry a single con- 
tract number during that period. A ten- 
der of delivery is made to WFA as often 
as lots are available, and shipping in- 
structions are then issued. Most of the 
peas offered for Government purchase 
will be bought by the CCC, but the mili- 
tary services may buy a portion of their 
requirements directly from dealers. 


INVENTORY FACTOR FOR JULY 


Wholesalers will continue to use the 
factor 4 in determining their maximum 
allowable inventories of processed foods 
for the reporting period beginning July 1 
and ending July 28, 1945, the Office of 
Price Administration has said. This is 
the same wholesaler inventory factor 
that has been used since the December 
1944 reporting period, OPA said. 

The point value of the physical inven- 
tory of processed foods a wholesaler may 
have at any one time during a reporting 
period is determined by multiplying his 
“fixed” base by the processed foods in- 
ventory factor. The “fixed” base, OPA 
explained, is the average of the point 
value of transfers of processed foods 
during the first four reporting periods— 
January, February, March and April— 
of 1944. 


CAN ORDER AMENDED 


Conservation Order M-81 has been 
amended, the War Production Board said 
today, to exempt deliveries to the Army 
and Navy from the prohibition against 
the manufacture and use of tinplate or 
terneplate cans with ears or bails (han- 
dles). The prohibition applies, as before, 
to all other manufacturing and use ex- 
cept cans to pack honey. 


GLASS ORDER AMENDED 


Direction 2 to» Supplementary Order 
L-103-b, pertaining to aluminum clo- 
sures, has been revoked, the War Pro- 
duction Board said June 8. WPB pointed 
out that the revocation does not affect 
any liabilities incurred for violations of 
the direction while it was in effect or any 
actions taken by WPB under the direc- 
tion. 

Direction 2 to L-103-b prohibited any 
person from using any aluminum re- 
ceived against his Controlled Materials 
Plan allotments for the second quarter 
of 1945 for manufacturing any closures 
except those closures used for packing 
products listed in Schedule B of L-103 
(preserved foods, meats, etc., and bio- 
logicals). 
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GRAMS INTEREST 


PEA SET-ASIDE INCREASED 


By an amendment to WFO 22.9 War 
Food Administration June 14 increased 
the set-aside for canned peas from 40 
per cent to 43 per cent to meet the in- 
creased requirements of the Armed Ser- 
vices. This amendment was received too 
late to include in the 1945 ALMANAC and 
it is suggested that you make proper 
notation in space provided in the last 
two pages of the ALMANAC. 


CORN TESTING INSTRUMENT 


Considerable interest is shown in a 
new experimental corn testing instru- 
ment which is being used by NCA Wash- 
ington Laboratories to measure the vol- 
ume of juice that can be squeezed out 
of raw corn or canned whole kernel corn 
under controlled conditions, to see 
whether it will prove to be a reliable in- 
dication of canning quality with respect 
to maturity. H. R. Smith of the Wash- 
ington Laboratory staff is conducting the 
investigation and thus far results ob- 
tained have been encouraging, although 
several factors require further study. 


IN JIMA 


Sergeant Stanley Roberts, son of E. L. 
Roberts, San Francisco, Calif., food 
broker, serving in the 3rd Marine Divi- 
sion in the Pacific, was wounded on Iwo 
Jima, but is recovering nicely. He is a 
member of the Signal Corps and has 
been with the Marines for two and a 
half years. 


BOX MARKING FOR SALMON 


Tops and bottoms of all sleeves for 
Salmon cases used for delivery of canned 
salmon to the Army must be marked 
with the word SALMON in not less than 
1% inches nor more than 3 inches in 
height in black or green, running length- 
wise along the center of the sleeve ac- 
cording to latest instructions of the Of- 
fice of Quartermaster General. 


1944 SPINACH PACK 


The pack of canned spinach in 1944 
amounted to 8,072,479 actual cases as 
compared with 5,759,082 cases in 1943, 
according to figures released by National 
Canners Association’s Division of Statis- 
tics. Broken down the 1944 pack 
amounted to 3,136,358 cases of 24/2; 
2,156,961 cases of 24/212; 2,769,267 cases 
6/10; and 9,893 cases of miscellaneous 
tin and glass. 

In addition to the canned spinach pack 
that for turnip, mustard and other 
greens for 1944 total 1,233, 777 actual 
cases, of which 752,637 were 24/2; 220,- 
776 were 24/214; and 260,364 were 6/10. 
Pack of other greens was 834,327 actual 
cases in 1943. 


NEW YORK CANNERS SCHOOL 


The Eighth Annual Mold Count School 
for New York canners for training stu- 
dents in mold counting for routine con- 
trol of tomato products will get under 
way for a ten day period commencing at 
9:00 A. M., Wednesday, July 18, at the 
Geneva Experiment Station, Geneva, 
New York. The National Canners Asso- 
ciation, American and Continental Can 
Companies and the Geneva Station staff 
members will have personnel present to 
serve as instructors. New students, or 
those entering the training class for the 
first time, will be present on the first 
day, July 18; those who have had previ- 
ous training will enter the class Monday, 
July 23. Registration will be made direct 
to Carl Pederson of the Geneva Station. 


LEAGUE ELECTS NEW V.P. 


At a meeting of the Board of Directors 
of the Canners League of California, 
held at San Francisco the first week in 
June, L. J. Taylor was elected vice- 
president of the organization, succeeding 
W. A. Gellersen, resigned. Mr. Gellersen 
recently retired as director of Libby, 
McNeill & Libby, and general manager 
of the California Fruit Division of this 
firm, and was succeeded in these posts by 
Mr. Taylor. 


DONOVAN JOINS CLARK 


Walter H. Donovan has joined the 
Miami food brokerage firm of A. Earle 
Clark & Son and will take charge of the 
Retail Merchandising Department, which 
will offer retail sales promotion to prin- 
cipals. Donovan is well known in the 
Miami territory where he formerly rep- 
resented the Pillsbury Mills, Inc., and in 
Georgia territory where he was in charge 
of the Atlanta office of the Grocery Prod- 
ucts Sales Department of Pillsbury 
Mills. 


1944 PIMIENTO PACK 


The 1944 canned pimiento pack totaled 
450,101 actual cases according to figures 
compiled by NCA Division of Statistics. 
The pack for Georgia was 346,950 actual 
cases and that for other States was 
103,151 actual cases. 


BOOTH PROFITS 


The F. E. Booth Company, Inc., San 
Francisco, Calif., whose system of ac- 
counting permits it to make monthly 
statements of profits and loss, reports 
May profits of $8,233, against $15,419 a 
year earlier. Sales were $810,562, 
against $1,348,200. Profits for the fiscal 
year to May 31 totaled $31,747, compared 
with $47,105 for the period a year ago. 
Sales were $2,590,469, against $2,774,454 
the year before. 


POULTRY PACKS APRIL 1945 
POULTRY PACKS 


April 1945 


The quantity of poultry canned during 
April totaled 18,392,000 pounds dressed 
weight compared with 10,564,000 pounds 
during April last year, the Bureau of 
Agricultural Economics reported. This 
quantity was only slightly less than the 
quantity canned during March this year, 
which was the largest quantity canned 
during any one month of record. The 
quantity canned during the first four 
months of this year was 36 per cent 
larger than the quantity canned during 
the same months in 1944, 


POULTRY CANNED IN U. S. 1948-45 
(Dressed weight) 


1943 1944 1945 ! 
pounds pounds pounds 
10,413,000 13,191,000 15,343,000 
February 9,425,000 13,686,000 16,390,000 
March 10,951,000 13,261,000 18,746,000 
April 7,720,000 10,564,000 — 18,392,000 
May . 6,553,000 10,056,000 
June 3,321,000 11,294,000 
July 2,693,000 7,839,000 
August .... 3,320,000 6,701,000 
September ...... 5,296,000 6,476,000 
7,002,000 10,482,000 
November _...... 11,400,000 15,449,000 
December _...... 11,669,000 12,852,000 
December _...... 11,669,000 12,852,000 
89,763,000 131,801,000 


Preliminary. 


NEW SOUTH CAROLINA 
CANNERY 


The White Rose Canning Company has 
been incorporated at York, South Caro- 
lina, with G. C. McCelvey as President 
and with a capital of $5,000. 


COLD STORAGE PLANT 


The Stayton Canning Company Co- 
operative, Stayton, Ore., conducted under 
the management of F. M. Smith, has 
completed the erection of a large ware- 
house and cold storage plant. 


PINEAPPLE COMPANY 
CHANGES 


Kenneth F. Boucher, formerly mer- 
chandising manager of the Hawaiian 
Pineapple Company, Ltd., has been ap- 
pointed advertising manager at San 
Francisco, Calif., succeeding C. C. Cada- 
gan, who has been made vice-president. 


TO BUILD WAREHOUSE 
Central Wisconsin Food Stores Co- 
operative has announced plans for the 
construction of a modern wholesale <ro- 
cery plant at Madison, Wis. Th: co- 
operative is a retailer-owned wholcsale 
grocery enterprise. 


EXPANDING 


The Tea Garden Products Co., vith 
headquarters at San Francisco, © lif, 
has purchased property near Yai ima, 
Wash.. and plans the erection of a yrape 
processing plant. This firm is a | irge 
manufacturer of syrups, jams and jc ‘lies. 
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© | GLASSING FILM IS AVAIL- 
ABLE FOR ADVANCE 
BOOKINGS 


“lassing in Duraglas Containers,” a 
16 “im. sound film in technicolor, pro- 
duced by the Owens-Illinois Glass Com- 
pany, which shows a cross section of 
many typical food processing and pack- 
aging operations, is now available for 
advanced booking, representatives of the 
company have announced. The film re- 
quires 28 minutes for showing. 

“Classing in Duraglas Containers” is 
the story of modern container engineer- 
ing and design combined with efficient 
food and package handling techniques 
told in pictures. The film shows a wide 
variety of products such as coffee, baby 
food, fruits, vegetables and other items 
which are being packed in glass speedily 
and economically by means of modern 
high-speed equipment. 

Bookings for future showings may be 
made by writing to the Owens-Illinois 
Glass Company, Merchandising Division, 
Toledo 1, Ohio or to the nearest branch 
office of the company. Organizations or 
groups wishing to show the film are re- 
quested to give several alternate dates 
in order to aid in the scheduling of the 
various prints. There is no charge. 


OPENS BRANCH OFFICE 


Glaser-Crandell Co., food products 
packers with headquarters in Chicago, 
has opened a branch office at 521 Fifth 
Avenue, New York, with Omer Doud, 
formerly associated with The Wander 
Co., of Chicago, in charge. 


NEW PLANT 


Harold H. Clapp, Ine., is completing 
the erection of a plant at San Jose, 
Calif., for the canning of baby food, 
after having operated a unit of the U. S. 
Products Corporation plant there for a 
time. J. H. Bier is manager of the new 
plant. The Clapp concern recently joined 
two o'her food concerns under the ban- 
ner of American Home Foods, Inc. 


EROWN NAMED V.P. OF 
GENERAL FOODS 


Ma:vin E. Brown, manager of the 


expor’ department since 1942, has been 
name: a vice-president of General Foods 
Sales ‘ompany, Inc., William M. Rob- 


bins, >resident, has announced. Mr. 
Brow: has been associated with the 
vy since 1919. 


ALENDAR OF EVENTS 
Jun 20-30, 1945—Annual Technician 


Schoo Indiana Canners Association, 
Purdt University, Lafayette, Ind. 

Jun 20, 1945—Board of Directors 
Meetir National Pickle Packers Asso- 
Bismarck Hotel, Chicago, IIl. 


July 8-28, 1945—Eighth Annual Mold 
Count School for New York Canners, 
Experiment Station, Geneva, 
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PHILLIPS ELECTS OFFICERS 


Colonel Albanus Phillips, President of 
the Phillips Packing Company, Inc., 
Cambridge, Maryland, has been re- 
elected to serve his forty-fourth consecu- 
tive year as head of the organization. 
W. Grason Winterbottom, Sr., also starts 
his forty-fourth year as a Vice-President 
of the company. 

Other officers re-elected June 12, fol- 
lowing the annual meeting of stock- 
holders, included: 

Albanus Phillips, Jr., Theodore Phil- 
lips, L. B. Phillips, Jr.. W. Grason Win- 
terbottom, Jr., and Robin M. Kirwan, 
Vice-Presidents. 

J. Lockwood Shepherd, Treasurer. 

J. Emory Parks, Assistant Treasurer. 

Harold D. Shriver, Assistant Trea- 
surer. 

_ Edwin C. Hopkins, Jr., Secretary. 

Warrington Harris, Manager of Phil- 
lips Sales Company. — 

S. Charles Walls, Assistant to Presi- 
dent. 

Other re-elected directors of the com- 
pany include: George N. Jones and J. 
Allen Meekins. 


ORANGE SET-ASIDE 


WEA regulations imposing a set-aside 


on California’s 1945 orange crop have 


aroused much interest among grocery 
distributors. Trade speculation centers 
on the extent to which the newest set- 
aside may affect the canning of orange 
juice in California this season. 


TO ENLARGE PLANT 


Scrivner Stephens Co., Oklahoma 
wholesale grocers, have announced plans 
for the construction of a $47.000 addi- 
tion to the company’s plant in Oklahoma 
City. 


RETIRES FROM CALPAK 


Pat Moore, associated with California 
Packing Corporation for the past 45 
years, was guest of honor at a dinner 
tendered by associates in the company’s 
New York office last week, the occasion 
being his retirement from active busi- 
ness. Mr. Moore has left for southern 
California, to make his home there. 


WESTERN MANAGER 


A. J. Flebut has been named Western 
Manager of Niagara Sprayer and Chem- 
ical Co., Inc., of Middleport, N. Y., a 
subsidiary of Food Machinery Corpora- 
tion. Mr. Flebut’s headquarters will be 
in Richmond, Calif. 


CANCO’S MR. STURDY SPEAKS 


June 18—Rotary Club, Madison, Wis- 
consin. 

June 19—Rotary Club, Aurora, III. 

June 20—Food Retail Merchants of 
Marquette County, Ishpeming, Mich. 

June 21—Rotary Club, Ishpeming, 
Mich. 


INDUSTRIAL FEEDING MANAGE- 
MENT BOOKLET 

A booklet on industrial feeding man- 
agement (NFC-14), prepared by the Na- 
tional Research Council’s committee on 
the nutrition of industrial workers in 
collaboration with WFA, is now avail- 
able to interested plant managers upon 
request to WFA regional offices. Gen- 
eral considerations and specific programs 
in the operation of in-plant feeding ser- 
vices are discussed in the 46-page publi- 
cation. Detailed attention is given to 
management of food preparation and 
service; facilities and equipment; food 
service personnel; and discussion of edu- 
cational programs for in-plant workers 
and their families and for management 
of food service units. Sources of addi- 
tional material, giving information on 
industrial feeding and nutrition educa- 
tion, are listed. WFA regional offices are 
locaied at Atlanta, Chicago, Dallas, New 
York, and San Francisco. 


COMMUNITY CANNING CEN- 
TERS TO CONTINUE 


To encourage increased home preser- 
vation of fruits and vegetables, the War 
Food Administration has announced that 
it has provided funds for continuing 
through the current canning season the 
community canning centers that were 
started in 1942 under the direction of 
the United States Office of Education, 
Federal Security Agency. The program 
will be carried out through State boards 
for vocational education and the local 
publie schools, in accordance with plans 
mutually agreed upon by the Office of 
Education and WFA. 


WFA OFFERINGS 


TOMATOES—WFA is offering for sale 
to original processors, 4958 cases of 1941 
and 1942 pack canned tomatoes. All of 
the tomatoes are in good condition with 
exception of two lots totalling 1112 cases. 
The original processors have until 5:00 
P.M. (EWT) June 25, 1945, to purchase 
these canned tomatoes from the Sales 
Branch, Office of Supply, CCC, WFA, 
Washington 25, D. C. 

The tomatoes are listed for sale as 
follows: 1,332 cases, 24/2%, std. grade, 
to Pella Canning Co., Pella, Iowa, stored 
at Chicago, Ill.; 115 cases, 24/2, std. 
grade, to R. L. Parker, Templeman’s 
Crossroads, Va., stored at Richmond, 
Va.; 680 cases 24/214, ext. std. grade, to 
Belmont Canning Co., Threeway, Va., 
stored at Richmond, Va.; 334 cases 24/2, 
off grade, to W. T. Anderson & Son, Inc., 
Cambridge, Md., stored at Easton, Md.; 
778 cases 24/2, off grade, to Harrison & 
Jarboe Co., Hurlock, Md., stored at 
Easton, Md.; 1,719 cases, 24/2, std. 
grade, to Fettig Canning Co., Elwood, 
Ind., stored at Detroit, Michigan. 


ACQUIRES STORAGE BUILDING 


Rutherford Food Corporation, Kansas 
City, Missouri, has acquired an adjoining 
building which will be used for storage 
purposes. 
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THE NEW GREEN BEAN GRADES 


United States Standards for Grades of 
Canned Green or Wax Beans 
Effective June 1, 1945 


TYPES OF BEANS 


ROUND TYPE green or wax beans are 
beans, the width of which is not more 
than 1% times the thickness. 


FLAT TYPE green or wax beans are 
beans, the width of which is more than 
1% times the thickness. 


STYLES OF CANNED GREEN OR 
WAX BEANS 


WHOLE beans are substantially whole 
pods and may be packed in the follow- 
ing manners: 


NON-PARALLEL (or jumble) pack 
beans are whole beans that are not 
arranged in any de‘inite position in 
the container. 


PARALLEL (or vertical) pack beans 
are whole beans which approximate in 
length the longest dimension of the 
container and which are packed paral- 
lel to the sides of the container. 


CUT beans are segments cut trans- 
versely from whole beans. Federal in- 
spection certificates will indicate the ap- 
proximate length of the predominating 
cuts found upon examination; for ex- 


ample, “%4-inch cuts,” “l-inch cuts,” 
“11%-inch cuts,” “2-inch cuts.” 
SHOESTRING (French or Julienne) 


beans are beans that have been cut 
lengthwise into strips or varying lengths. 


GRADES OF CANNED GREEN OR 
WAX BEANS 


U. S. GRADE A or U. S. FANCY canned 
green or wax beans are pods or pod sec- 
tions of beans of similar varictal charac- 
teristics; possess a normal flavor; are 
tender; and are of such quality with 
respect to clearness of liquor, uniformity 
of color, and absence of defects as to 
score not less than 90 p°ints when scored 
in accordance with the scoring system 
outlined herein. 


U. S. GRADE B or U. S. EXTRA STANDARD 
canned green or wax beans are pods or 
pod sections of beans of similar varietal 
characteristics; possess a reasonably uni- 
form typical color; are reasonably free 
from defects; are reasonably tender; 
possess a normal flavor; and are of such 
quality with respect to clearness of liq- 
uor as to score not less than 75 points 
when scored in accordance with the sesr- 
ing system outlined herein. 


U. S. GRADE C or U. S. STANDARD canned 
green or wax beans are pods or pod sec- 
tions of beans of similar varietal charac- 
teristics surrounded by fairly good liq- 


ucr; possess a fairly uniform typical 
color; are fairly free from defects; are 
fairly tender; possess a normal flavor; 
and score not less than 60 points when 
scored in accordance with the scoring 
system outlined herein. 


U. S. GRADE D or SUBSTANDARD canned 
green or wax beans are canned beans 
that fail to meet the requirements of 
U. S. GRADE C or U. S. STANDARD. 


FILL OF CONTAINER AND 
DRAINED WEIGHT 


F°Lu—The container is filled with 
beans as full as practicable without im- 
pairment of quality. The product and 
packing medium occupies not less than 
99 per cent of the volume capacity of the 
container, 


DRAINED WEIGHTS of canned beans are 
determined by emptying the contents of 
the. ccntainer upon a circular sieve of 
preper diameter containing 8 meshes to 
the inch (0.097-inch perforations) and 
a lswing to drain for 2 minutes. A sieve 
8 inches in diameter is used for No. 2% 
containers and smaller and a sieve 12 
inches in diameter is used for containers 
larger than No. 2% size. 


The recommended minimum drained 
weights in the containers commonly used 
in packing canned beans are shown in 
the following table: 


or combination of sizes found upon ex- 
amination. The size of the bean is de- 
termined by measuring the shorter di- 
ameter transversely to the long axis at 
the thickest portion of the pod. The 
various sizes of canned bans are as 
follows: 

NO. 1 SIZE are beans that are less than 
1412/64 of an inch in thickness. 

NO. 2 SIZE are beans that are 1414/64 
to 1814/64 of an inch in thickness. 

NO. 3 SIZE are beans that are 181/64 
to 21/64 of an inch in thickness. 

NO. 4 SIZE are beans that are 21/64 to 
24/64 of an inch in thickness. 

NO. 5 SIZE are beans that are 24/64 to 
27/64 of an inch in thickness. 

NO. 6 SIZE are beans that are 27/64 
inch or more in thickness. 


SCORING FACTORS 

The essential variations within each 
factor are so described that the value 
may be ascertained for each factor and 
expressed numerically. The numerical 
ranges within each factor are inclusive, 
For example, the range of 32 to 35 
means 32, 33, 34, and 35. 


CLEARNESS OF LIQUOR—10 points 
(A) To receive a score of 9 or 10 points the 
liquor surrounding the beans must be practically 
clear. ‘‘Practically clear liquor’? means that the 
liquor may possess a slight tint of yellow-green 
to green color and that not more than a trace of 
saspended material and sediment is present. 


Recommended Minimum Drained Weights (in ounces) 


Container 
Dimensions Whole Cut or Shoestring 
Container (in inches) Non-Parallel Parallel 1% inch Over 1% 
Size Diameter Height Pack Pack or less inch 
1 
4 8% 
4% 9% 
1% 121, 12 
41} 18 17% 16", 
When certifying samples which have (B) If the liquor is reasonably clei, a sore of 
been officially drawn from lots of canned 7 or 8 points may be given. “Reasynabiy clear 
liquor” means that the liquor may be cloody or 


teans, compliance of the entire sample 
with recommended minimum drained 
veights will be determined by averaging 
tre drained weights of all containers in 
the sample, provided the range of varia- 
bility is within the limits of good pack- 
ing practice. If the average thus ob- 
tained is not less than the recommended 
drained weight shown in the foregoing 
table, the samples will be certified with- 
out exception. 


Except as provided herein, containers 
cf beans that fall below the recommended 
minimum drained weight will be certified 
with the additional statement, “Below 
recommended minimum drained weight.” 


SIZES 


Federal inspection certificates cover- 
ing canned beans will indicate the size 


possess a small’ quantity of sediment. 


(C) If the liquor is fairly good, a score «i! 5 or 
6 points may be given. ‘Fairly good jiquor” 
means that the liquor may be dull in es), but 


not off color; may be cloudy; or may po -ess @ 
noticeable accumulation of sediment. 


(D) If the liquor is definitely off color |v any 
reason, is excessively cloudy, or possesses seri- 
ously objectionable amount of sediment, seore 
of 0 to 4 points may be given. Canned » ‘en oF 


wax beans that fall into this classificatic \ shall 
not be graded above U. S. GRADE D © SUB- 
STANDARD, regardless of the total score or the 
rroduct. 


UNIFORMITY OF COLOR— 15 poin 
(A) To receive a score of 14 or 15 po ots the 
canned grcen or wax beans must have a »racti- 
cally uniform typical color. As used i: these 
grades the term “practically uni‘orm ypical 
color” has the following meaning with re ect te 
the varieties of canned beans: 
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OVER STRANGE TERRAIN 


VisIBLE BY NIGHT, invisible by day—that’s a must 
for the land buoys planted to guide our armed forces at 


night through unknown country. 


Markers coated with Vita Var Phosphorescent Paint, manufactured 
by Vita Var Corporation, Paint Engineers, Newark, N. J., fill the bill. 


To assure efficient, economical packaging and complete protection 
for their product, the makers of Vita Var use Crown Cans. 


No. 9123 
MOsPuorescenr 


Mo. 


INDEPENDENT AND HELPFUL 


CROWN CAN COMPANY + NEW YORK © PHILADELPHIA + DIVISION OF CROWN CORK AND SEAL COMPANY, BALTIMORE, MARYLAND 
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GREEN—tThe pods or pod sections may pos- 
sess a slight variation in color of which not 
more than 5 per cent by count may vary 
markedly from a uniform and typical green 
color of young and tender canned green beans. 


WAX—The pods or pod sections may possess 
a slight variation in color of which not more 
than 5 per cent by count may vary markedly 
from a uniform and typical yellow or yellow- 


green color of young and tender canned wax 


beans. 


(B) If the canned green or wax beans possess 
a reasonably uniform typical color, a seore of 12 
or 13 points may be given. As used in these 
grades the term “reasonably uniform typical color” 
has the following meaning with respect to the 
varieties of canned beans: 


GREEN—tThe pods or pod sections may vary 
in color but not more than 10 per cent by 
count may vary markedly from a typical green 
color of reasonably young and tender green 
beans. 


WAX-—The pods or pod sections may vary in 
color but not more than 10 per cent by count 
may vary markedly from a _ typical yellow or 
green-yellow color of reasonably young and 
tender cenned wax beans. 


(C) If the canned green or wax beans possess 
a fairly uniform typical color, a score of 10 or 11 
points may be given. Canned green or wax beans 
that fall into this classification shall not be graded 
above U. S. GRADE C or U. S. STANDARD, 
regardless of the total score for the product. As 
used in these grades “fairly uniform typical color” 
has the following meaning with respect to the 
varieties of canned beans: 


GREEN--The pods or pod sections may vary 
in color but not more than 15 per cent by count 
may vary markedly from a typical green color 
of fairly tender canned green beans. 


WAX—The pods or pod sections may vary in 
color but not more than 15 per cent by count 
may vary markedly from a typical yellow color 
of fairly tender canned wax beans. 


(D) Canned green or wax beans that are defi- 
nitely off color for any reason or which fail to 
meet the requirements of paragraph (C) above, 
may be given a score of 0 to 9 points. Canned 
green or wax beans that fall into this classifica- 
tion shall not be graded above U. S. GRADE D or 


SUBSTANDARD, regardless of the total score for 
the product. 


ABSENCE OF DEFECTS 
The factor of absence of defects refers to the 
degree of freedom from harmless extraneous vege- 
table material; from units that possess tough, 
inedible strings; from stem ends of pods, ragwed- 
cut units, and small pieces of pods; and from 
units damayed by sears, insect, pathological, me- 
chanical, or other similar injury. 


35 points 


A unit is considered ‘‘damaged” if a blemish or 
blemishes (such as very light sears or light rust 
areas) cover an aggregate area exceeding the area 
of a cirele 1, inch in diameter. Units with dark 
brown, black, very dark spots, anthracnose, insect 
injury, or other similar injury, are considered 
damaged, regardless of the area of the injury. 


“Practically intact’ pods or pod sections means 
that not more than 5 per cent by weight of the 
bean pods may be split into two parts. 


“Small pieces’ are cut or broken sections less 
than 14 inch in length when present in packs of 
cuts generally of 114 inches or less and are cut 
or broken pod sections less than 4% inch in length 
when present in packs of cuts generally more than 
11% inches in length. 


“Ragged-cut” units are pod sections that have 
ragged edges, are partially cut, or are cut at less 
than an approximate 45 degree angle. 


(A) To receive a score of 32 to 35 points the 
canned green or wax beans are practically free 
from defects. As used in these grades the term 
“practically free from defects’? means that the 
total of all defects or defective units, within the 
limits prescribed in this classification for the 
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various styles, may not exceed 10 per cent by 
weight of beans. 


WHOLE or CUT—Not more than a total of 
10 per cent by weight of beans may possess 
defects or may be defective units, provided that 
the pods or pod sections are practically intact 
and that there is present: 

No harmless extraneous vegetable material ; 

Not more than 2 per cent by count of units 
that possess tough, inedible strings ; 

Not more than 2 per cent by count of un- 
snipped stem ends or loose stem ends ; 

Not more than 2 per cent by count of damaged 
units, provided not more than one-half of this 
amount, or 1 per cent by count, possess units 
with dark brown, black, very dark spots, an- 
thracnose, inseci, or other similar injury ; 

Not more than 5 per cent by count of small 
pieces or ragged-cut units ; 

Not more than 1 per cent by count of flat 
beans in round-type beans ; or 

Not more than 1 per cent by count of round 
beans in flat-type beans. 

One of any of the foregoing defective units is 
permitted per container if a single unit exceeds 
the percentage allowed for a single class of 
defects. 


SHOESTRING—Not more than a total of 10 
per cent by weight of beans may possess de- 
fects or may be defective units, provided the 
strips are well cut and that there is present for 
each 20 ounces of net weight: 

No harmless extraneous vegetable material ; 

Not more than 4 units that possess tough, in- 
edible strings , 

Not more than 4 unsnipped stem ends or loose 
stem ends; and 

Not more than 4 spotted, blemished, or other- 
wise damaged units. 


(B) If the canned green or wax beans are 
reasonably free from defects, a score of 27 to 31 
points may be given. As used in these grades the 
term “reasonably free from defects’’ means that 
the total of all defects or defective units, within 
the limits prescribed in this classification for the 
various styles, may not exceed 15 per cent by 
weight of beans. 


WHOLE or CUT—Not more than a total of 
15 per cent by weight of beans may possess de- 
fects or may be defective units, provided that 
the pods or pod sections are practically intact 
and that there is present: 

Not more than 1 small piece of harmless 
extraneous vegetable material for each 20 ounces 
of net weight ; 

Not more than 5 per cent by count of units 
that possess tough, inedible strings ; 

Not more than 4 per cent by count of un- 
snipped stem ends or loose stem ends ; 

Not more than 4 per cent by count of 
damaged units, provided not more than one-half 
of this amount, or 2 per cent by count, possess 
units with dark brown, black, very dark spots, 
anthracnose, insect, or other similar injury; 

Not more than 10 per cent by count of small 
pieces or ragged-cut units ; 

Not more than 5 per cent by count of flat 
beans in round-type beans; or 

Not more than 5 per cent by count of round 
beans in flat-type beans. 

One of any of the foregoing defective units 
is permitted per container if a single unit ex- 
ceeds the percentage allowed for a single class 
of defects. 


SHOESTRING-—-Not more than a total of 15 
per cent by weight of beans may possess defects 
or may be defective units, provided the strips 
are reasonably well cut and that there is present 
for each 20 ounces of net weight: 


Not more than 8 units that possess tow ch, 
inedible strings ; 

Not more than 10 unsnipped stem ends or 
loose stem ends; and 

Not more than 12 spotted, blemished, or other. 
wise damaged units. 


(C) If the canned green or wax beans are 
fairly free from defects, a score of 22 to 26 points 
may be given. Canned green or wax beans that 
possess a moderately sloughy epidermis are scored 
in this classification. Canned green or wax beans 
that fall into this classification shall not be graded 
above U. S. GRADE C or U. S. STANDARD, re- 
gardless of the total score for the product. Ags 
used in these grades the term “fairly free from 
defects’”” means that the total of all defects or 
defective units, within the limits prescribed in 
this classification for the various styles, may not 
exceed 20 per cent by weight of beans. 


WHOLE or CUT-—-Not more than a total of 
20 per cent by weight of beans may possess 
defects or may be defective units, provided that 
the pods or pod sections are practically intact 
and that there is present: 

Not more than 1 small piece of harmless ex- 
traneous vegetable material for each 20 ounces 
of net weight ; 

Not more than 10 per cent by count of units 
that possess tough, inedible strings ; 

Not more than 6 per cent by count of un- 
snipped stem ends or loose stem ends ; 

Not more than 6 per cent by count of 
damaged units, provided not more than one-half 
of this amount, or 3 per cent by count, possess 
units with dark brown, black, very dark spots, 
anthracnose, insect, or other similar injury ; 

Not more than 15 per cent by count of small 
pieces or ragged-cut units ; 

Not more than 10 per cent by count of flat 
beans in round-type beans; or 

Not more than 10 per cent by count of round 
beans in flat-type beans. 


SHOESTRING Not more than a total of 20 
per cent by weight of beans may possess defects 
or may be defective units, provided the strips 
are fairly well cut and that there is present for 
each 20 ounces of net weight: 

Not more than 1 small piece of harmless ex- 
traneous vegetable material ; 

Not,more than 12 units that possess tough, 
inedible strings ; 

Not more than 14 unsnipped stem ends or 
loose stem ends; and 

Not more than 18 spotted, blemished, or other- 
wise damaged units. 


(D) Canned green or wax beans that fail to 
meet the requirements of paragraph (C) above 
may be given a score of 0 to 21 points and shall 
not be graded above U. S. GRADE D or SUB- 
STANDARD, regardless of the total score for the 
product. 


MATURITY—40 points 
The factor of maturity refers to the texture and 
to the degree of development of the pods. 


(A) To receive a score of 35 to 40 points the 
green or wax beans must be tender. 
means that the bean pods are full-fleshed for the 
variety and tender and that the seeds are in the 
earlier stages of muatrity. 


(B) If the green or wax beans are reasonably 
tender, a score of 29 to 34 points may be «iven. 
Green or wax beans that fall into this el» sifica- 
tion shall not be graded above U. S. GR.JE B 
or U. S. EXTRA STANDARD, regardless «f the 
total score for the product. ‘‘Reasonably { nder” 
means that the pods may have lost to some >xtent 
their fleshy structure but are not fibrous, 2)! that 


Not more than 1 small piece of harmless a ere 
extraneous vegetable material ; (Please turn to page 22) 
SCORE CHART FOR CANNED STRINGLESS BEANS aa 
Points Grade A Grade B Grade C Gre -D 
Factors Max. Fancy Ex. Std. Std. Sub td 
Clearness of Liquor.......... 10 9— 10 7— 8 5— 6 0-—- 4 
Uniformity of Color........ 15 14— 15 12—13 10—11 0-9 
Absence of Defects.......... 35 32— 35 27—31 22—26 0-21 
35— 40 29—34 23—28 
Total . 100 90—100 75—89 60—74 
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CRCO Tomato Washer 
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Full-Flavored Tomato Juice In Greater Guestline --- 
With the 


CRCO-Ameriean Pre-Heater 


The continuous flow CRCO-American Pre-Heaters and Pasteurizers are much faster, 
require less handling of the product, are more sanitary, heat more constantly and are 
entirely automatic. 


Their efficiency is far greater than the batch or open-kettle method of heating. 
CRCO-American Pre-Heaters and Pasteurizers distribute the product and move it ra- 
pidly and continuously over heated surfaces. The vacuum steam design and positive 
temperature control insure against overheating, burning-on or scorching and retain the 
full color of the tomato juice. Thermostatic controls are quick, positive and always 
automatic. 


CRCO-American Pre-Heaters and Pasteurizers are available in any length for any de- 
sired capacity. 


: Send for complete details of CRCO-American Pre-Heaters and Pasteurizers or any 
other outstanding tomato line equipment. 


It Pays To Go CRCO All the Way! 
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THE VERDICT ON LABELING 


Sample Labels Submitted—The Opinions Of The Hcusewives—Receipes Wanted— 
A Worth-while Test—By BETTER PROFITS. 


The other day the Director of U. S. 
Inspected Foods Educational service 
mailed me a number of labels from mem- 
bers of the Educational Service or those 
using the labels of the U. S. Department 
of Agriculture continuous Inspection 
service. They are so interesting as ar- 
ranged that I must give our readers a 
review of them. Incidentally, continue 
reading if you are a regular reader of 
this column, even though you feel the 
material herein will only be a re-hash of 
previous articles, because I think I will 
still be able to make a point or two for 
the serious consideration of all canners. 


When Polly Gade mailed the labels 
with the accompanying mimeographed 
request for consideration and comment, 
I am quite sure she had in mind that a 
particular label might be the one se- 
lected by the majority queried as being 
the one most satisfactorily answering the 
question asked, namely: “Which of these 
U. S. Graded labels would best give you 
the information you seek in making a 
buying decision at your grocery store?” 
At least I made my selection before and 
not after reading that the canner using 
it was a member of U. S. Inspected 
Foods Educational Service. I was not 
satisfied with this, however, and asked 
my wife as well as other ladies, all prac- 
tical, working housewives, which would 
best answer the question asked and their 
answer was not mine. I hope that Polly 
Gade has mailed her questionnaire to 
many housewives and not to so many of 
the male persuasion, for the best inter- 
ests of the canners who will eventually 
be influenced by the results of the 
mailing. 


THE LABELS 


Out of seventeen labels, all beautiful, 
all attention compelling, all well colored 
and all ornaments to any can they may 
adorn, only five carried any specific in- 
formation as to uses of the contents. 
The one taking the eye of the majority 
of housewives whom I queried was the 
only one carrying two complete recipes. 
The label of the East Jordan Canning 
Company, East Jordan, Michigan, in my 
opinion is not quite as attractive in color- 
ing for instance as are some of the other 
seventeen labels, but it does carry two 
complete recipes, one for cherry pie and 
the other for cherry cobbler. Jordan 
products in their entirety are listed, as 
well as thumb nail descriptions of the 
location of the plant as being in the ter- 
ritory around Grand Traverse Bay and 
the Charlevoix section. The statement 
that these sections are noted for the high 
quality and deliciousness of their fruits 
will help keep users sold on the label on 
any product. So then, the vote of the 
housewives I queried went to the label 
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carrying two recipes for the use of the 
product. 


MY VOTE 


I’ll give you all detail on the one re- 
ceiving my vote and the reasons there- 
for. Schuckl and Company, Sunnyvale, 
California, have a label on “Punch Cali- 
fornia unpeeled apricots in heavy syrup 
net weight one pound fourteen ounces, 
U. S. Grade A fancy” in California hand 
lettering, two colors, black and yellow, 
in reverse plate with a red background 
centered in a circle surrounded by a label 
background of California unpeeled apri- 
cots. To the right is repeated the shield 
of the U. S. Department of agriculture 
as to the product being Fancy, this is 
black on white. Immediately below in a 
small, vertical box, printed black on buff, 
is the legend: “Packed by Schuckl & 
Company, Inc., Sunnyvale, California. 
Under continuous inspection of the U. S. 
Department of Agriculture. Product of 


Now comes the interesting part of the 
label. In a panel three and a half inches 
by three and three quarters inches, in 
four colors on buff, we read and see: 
“PUNCH HALVES APRICOTS. JU. S. 
Grade A Fancy (in the typical shield) 
Selection Information. No. 2% Size, 3% 
cups, 1 lb. 4 ounces, 6 to 8 servings. 
U. S. Grade A Punch Halves Apricots 
are full ripe—practically uniform in 
color, size and symmetry—tender texture 
—with normal apricot flavor. Use these 
apricots just as they are for desserts— 
fruit plates—salads—and as a meat gar- 
nish—with bananas and cranberry sauce 
in cocktails—as garnish on apricot ring 
—or around ice cream, on thin maca- 
roons. Store unused portions, covered, 
in refrigerator. Syrup may be mixed, 
flavored, colored and served as an appe- 
tizer—or frozen into sherbets or ices. 
Boiled down it may be used to sweeten 
desserts—gelatins—sauces—and bever- 
ages—as well as a syrup for basting 
meats—or adding to other cooked fruits.” 
We read further set out in larger red 
type of the buff background: “Punch 
brand offers a complete line of U. S. 
Grade A Fruits and vegetables. For 
U. S. Grade B or C use Mission Peak, 
U.S. Grade B (Choice) or Black Knight, 
U. S. Grade C (Standard).” (Both these 
suggestions are accompanied by the 
shields. In script we read in black: 
“All packed under the continuous inspec- 
tion of the U. S. Department of Agricul- 
ture.” Then as the last item on the 
panel mentioned is the company signa- 
ture und the legend: “Member U. S. 
Inspected Foods Educational Service.” 

To the thinking purchaser, this label 
seems to carry a maximum of informa- 
tion of value to them and to the packers 


as well. Many are familiar with the 
gradings choice, standard and so on and 
will be helped by this designation in con- 
nection with the letterings until the pub- 
lic are better informed than they are 
today as to just what grade A, B and C 
means in terms of the quality to which 
they are most accustomed. The descrip- 
tion of the product in the can must 
answer every requirement of the sug- 
gested label to be more generally adopted 
by the proponents of Descriptive label- 
ing. The suggested uses of the product 
are ample, no one need be at a loss as 
to how to use it most satisfactorily. 


SELLING JOB 

The color scheme of the label is attrac- 
tive, it attracts attention. A complete 
selling job has been done on this label, 
as complete as is possible as far as I 
can see. In connection with the fullness 
of this description I cannot help but 
notice the favorable position of the can- 
ner in comparison to others. Statements 
of the contents need not frighten anyone 
as might be the case unless they were 
well informed or very hungry when read- 
ing some statements on other foods. 

Soon, no doubt, many others will fol- 
low the example set by Schuck] & Co., 
and use both the continuous grade label- 
ing inspection service and the resultant 
A’s, B’s, C’s and so on, and the suggested 
descriptive labeling by means of which 
some have hoped to avoid telling the pub- 
lic in no uncertain terms that their 
product is Fancy, Choice or Standard. 

Their’ doing so will tie the efforts of 
Schuck] and Company and others in like 
positions but they will not beat them! 

Commenting briefly, in closing, on the 
other fifteen unmentioned labels in those 
from the U. S. Inspected Foods inspec- 
tion service, as I have mentioned, many 
and in fact all of them are rather out- 
standing in color and appearance in com- 
parison to labels on canned food- ten 
years ago, but no picture alone, no mat- 
ter how life like, of a luscious cherry 
pie will ever make up for the unecuivo- 
cal statement that the contents o! the 
can are Fancy, Choice or Stan.lard, 
coupled with a recipe for making that 
wonderful cherry pie! Let’s have more 
canners following the lead in 19:5 of 
those who have joined the ranks « the 
U. S. Inspected Foods Educationa’ Ser- 
vice! The sales of each of you w |! in- 
crease as you do just this. 


(SUGGESTION—On the labels men- 
tioned, and on many of the 17 sa: ples, 
the can sizes are given only as nun rals, 
thus “No. 2% size.” This need. the 
addition of the word “can.” Cal] ‘hem 
plainly: Can size, No. 2%. The )ublic 
needs, and wants, education on the sizes 
of the cans.) 


THE CANNING TRADE - June 18, 1945 


Their use means a larger profit for 
the canner because they thresh peas 
and lima beans more efficiently and 
permit the packer to get a pack of 
better quality. 


By Member 


WARRANT 
of QUALITY 


MACHINE Co. 


Green Pea Hulling Specialists 
1880 6©@ 


Incorporated 1924 
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PLAN TODAY FOR TOMORROW 


The best post-war planning you can do is to start 
your plant modernization program today. By install- 
ing improved machinery and equipment now, you 
will open up bottlenecks and gear all processes to 
the uniform maximum speed which will enable you 
to meet today’s tremendous peak demands, and will 
help prepare your plant for _ quality, low cost 
canning for the future. 


FMC CONTINUOUS VEGETABLE PEELER 


Continuous vegetable peelers in your line insure a 
greater yield per ton and a better product to the con- 
sumer without the excessive waste so often associated 
with abrasive peelers. This improved machine is de- 
signed to peel various vegetables about three times 
faster than former machines, yet its uniform peeling 
preserves the original shape of the vegetable. Peeling 
and trimming costs are greatly reduced. 


The average normal capacity is about two tons per 
hour, with slight variations depending on the type 
of vegetable, method of steaming or blanching, etc. 
Use of the FMC continuous vegetable peeler will 
enable you to show a measurable increase of profit 
at the end of the season’s run. 


NEW FMC CATALOG shows 
the most complete line of canning 
machinery on the market for corn, 
beans, peas, tomatoes, fruits, etc. 


Sprague-Sells Division 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Warm Weather Very General and Hopes 
Rise—A Long Way to Go Yet—The Pea 
Packs and Prospects —— Green Bean Crop 
Dragging—Tomato Crop Still Going out— 
Even the Fish Crop Disappointing— 
Record Market Condition 


HEAT’S ON—The warmer weather 
which apparently everyone has been 
praying for set in this week, ranging 
clear across the country, California wel- 
coming it as a great relief from the cold 
weather which has hampered all crops 
up to this time. And now as the sun 
came out, hopes rose, and things no 
longer look as blue as in the weeks past. 
Now you hear that a “spell” of this 
warm, dry weather will permit crops to 
catch up, plantings to be resumed and 
enlarged, and the possibility of reaching 
the high point in production which the 
Government asked for, and which about 
everyone said could never be made. Even 
the old bugaboo that there must always 
be one year in five when crops fail, is 
being doubted if not discarded. It is a 
little too soon for these extreme hopes, 
but it must be admitted that the Govern- 
ment crop reports have continually 
spoken of normal acreages, or better, 
and average prospects. With exceptions, 
of course, as in the matter of many 
fruits, cherries and apples especially. 
Old Frost King turned thumbs down on 
those crops, and that made nearly the 
whole fruit outlook dismal. 

One mistake should be checked: many 
have said that the delayed, cold season 
would produce crops of poor quality, 
because of the slow growth. This is all 
wrong, if the warmer weather that is 
over-due remains for an appreciable 
period because then these crops will 
make rapid progress—grow faster than 
normal, and fast grown crops are always 
better quality than those hindered by 
drought and extreme heat; usually are 
very high in quality, all because they 
have reached their right stage in less 
time than usual. 


PEAS—There may be some trouble for 
the pea canners in this, because it may 
make bad bunching of the crops, and as 
a consequence a rush of yields to the 
plants, more than they can conveniently 
handle. That does not mean an increase 
in standards; it means that the canners 
may have to discard tons of fine peas 
because they cannot be put through in 
time. But another condition enters in 
here: the increase in freezing, and of 
salting for later use. They did not used 
to have such “outs.” 

Despite the wailing and gnashing of 
teeth the pea acreage is good, and the 
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condition of the crop rates 89.6, taking 
the country over, as compared with the 
10 year average 84, and last year’s aver- 
age, 86.7. Only one State is rated off 
on this, and that is Virginia, where peas 
ran into real trouble from the early, or 
late frosts, as you may consider them. 
Virginia has finished its pea pack, and it 
is short. 

Frank Shook’s “Informer,” under date 
of June 12th, reported pea conditions as 
follows: 

“Our interpretation of the pea crop as 
viewed on certain visits is about as 
follows: 


E. Shore Va.—Frost damage rather 
severe. Alaskas yielded about 700 Ibs. 
and Sweets about 1500 Ibs. Quite an 
extensive acreage was entirely aban- 
doned. 

Lower E. Shore Md.—Alaskas yielded 
around 2000 lbs. in majority of instances. 
Sweets yielded better with frequent 3000- 
lb. crops and up to 4000 on occasion. 

Central E. Shore Md. and Delaware 
show majority of yields around 1700- 
1860 lbs. Two canners in the 1000-1100 
lb. range. 

It is entirely possible that the yield 
from Peninsula plantings will slightly 
exceed that of 1944. However, the canned 
peas packed may be less due to increased 
brining and freezing. 

Best pea harvesting weather in years 
was experienced on the Peninsula this 
year. 

Western Maryland 
started in some areas. 
comment as to outcome.” 

And you have the Crop Reports, not 
as numerous as we would like to see 
them, and we wish our readers would 
step these up. You want to know the 
real conditions and this is the way to 
learn them. Give yours, and others will 
give theirs, and all hands will be served. 


canners have 
Too early for 


SNAP BEANS—The season is late every- 
where, and the crop where planted has 
been delayed. In most heavy canning 
regions they are only just now planting. 
The same unfavorable weather held down 
in the southern States which normally 
supply the crops for early canning. 
Texas and the far southwest, of course, 
are further ahead with this crop, but as 
with their early tomatoes, the raw mar- 
ket is taking the crop as fast as ready, 
and where transportation allows. Can- 
ners cannot compete with the raw pro- 
duce market, as you know. 

From Maine down through all the in- 
tervening States they are busy getting 
this crop planted. What green beans 
have come upon this wholesale market 
are bringing very high prices, from $3.15 
to $3.82 per bu. That’s the answer. 


SWEET CORN—Quoting from the same 
late Government crop report, planting is 
only now getting under full sway in this 
region and up into Pennsylvania. New 
York State is still held up, and running 
late. The central west expected to have 
its plantings done by this time, and the 
crop is growing slowly. The warmer 
weather will rapidly change these con- 
ditions. 


TOMATOES—In the Tri-State region 
growers began setting plants by the mid- 
dle of May and are going right along 
with this work, but there has been con- 
siderable difficulty in getting an ade- 
quate supply of tomato plants suitable 
for the best results. Frosts caused some 
damage in plants. 

In other great tomato canning regions 
they have made at least as good prog- 
ress, and a good full acreage is now 
promised. They are aiming at a good 
big pack, and it is to be hoped that they 
mean canned tomatoes, rather than to- 
mato products. The money will be in 
canned tomatoes. 


Texas is reported as shipping many 
cars of green wrap tomatoes, taking the 
crop first, and if any are left—through 
the falling off of green prices—the can- 
ners there may get an inning. The 
canned product would last longer, and 
go further towards supplying all food 
markets, but there is no way to stop 
this fresh market in favor of canning. 
Something to think about there, and not 
alone in vegetable crops, but in fruits 
and fish crops, too. As a matter of con- 
servation it warrants thought, and 
action. 


FISH—Unfortunately it seems that the 
Maine sardine catch is far off of last 
year’s high record. So much so that it 
now is feared that the Government take 
will have to be 100%. Maybe the poor 
fish will do better. 


THE MARKET—The calamity how!s in 
the matter of supplies have apparently 
gotten into the blood of the reta'lers, 
and they are now charging upor the 
market to add to their stocks of canned 
foods of any kind. This threaten the 
diminishing supplies tried to be he'd as 
inventory by the distributors. |. all 
seems to add up to cleaned out s.ocks 
before new, °45, packs can come ‘pon 
the market. And these will be abs rbed 
as quickly as they appear. 

About the only transactions i: the 
market are re-selling, and there |. not 
much of that, even when prices that 
seem to eliminate all possibility of profit 
are tendered. 

We suggest you get a scrap boo! into 
which to paste the reported conditions 
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PLUNGER 
ADJUSTMENT 


For filling whole tomatoes 


Measures each can full ealike without 
crushing 


Larger hopper and longer shaker. Fills 
more whole and even 


Large juice pan—Double valve juicer 


Soon pays for itself in labor saved over 
hand fill 


Capacity up to 180 cans per minute. 
Prices on request 


AYARS MACHINE COMPANY 


Salem, New Jersey 


KOOK-MORE KOILS 


MEAN ULTIMATE COOKROOM EFFICIENCY 


@ A cookroom may be 50 per cent. efficient, and may be 80 per 
cent., but it isn't 100 per cent. efficient until its tanks are equip- 
ped with Kook-More Koils. In comparison with the next best 
speed, Kook-Mores finish five tanks to four. 


*® Kook-More Koil superiority 
s characteristic of all types of 
oroduction unitsin the complete 
Langsenkamp Line. 


F. He. LANGSENKAMP CO., Indianapolis4, Indiana 
Con .'t this Reference Book of Better Canning Plant 4% v4 


rent for Better Production Ideas. 


_ Rep sentatives: KING SALES & ENGINEERING CO., 
Son -ancisco; TOM McLAY, P. O. Box 14, Port 
De -it, Maryland 
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AYARS HI-SPEED 9 Pocket UNIVERSAL TOMATO | 
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today, because ten years from now you 
will be disbelieved when you speak of 
them. Memory is treacherous, and these 
conditions are so unlike normal that un- 
less you have the dated reports to refer 
to you will hardly believe them yourself. 

The 1945 Almanac goes to you with 
this, and we hope you like it. 


NEW YORK MARKET 


Market at Stand Still—Some Tomato Con- 
tracts Placed for °45 Packings—No Spot 
Peas to Meet Heavy Demand—Attention 
Centers on Weather—Now Looking to Fall 
Pack for Spinach—Citrus Crop Unfavorable 
—Canned Fruits a Worry—Lobster 
Pack Promising 


By “New York Stater” 


New York, June 15, 1945 


THE SITUATION—The spot market has 
continued at a virtual standstill because 
of the shortage of supplies, and interest 
is now centering almost entirely in the 
1945 pack situation. Reports thus far 
on probable supplies for the civilian 
trade continue to be progressively 
gloomy, but distributors are awaiting 
actual pack developments, which may 
tell a different story. Meanwhile, al- 
though there continues an active demand 
for fruits, vegetables, and fish at resale, 
trading is at a minimum, notwithstand- 
ing distributors’ willingness to pay sub- 
stantial mark-ups for goods. 


THE OUTLOOK—Inventories are in far 
from good shape in the case of many 
distributors, and while the trade is hop- 
ing for the best in the matter of re- 
placements from 1945 packs, the outlook 
is none too promising. Continued alloca- 
tions to the retail trade will be the order 
of the day with most wholesale distribu- 
tors, and mark-up margins, which have 
been satisfactory under peak sales vol- 
ume, will become less attractive as dollar 
sales taper off. 


TOMATOES—The spot market is barren 
of offerings, and jobbers are beginning 
to show more concern over the outlook 
for replacements from this season’s pack. 
Current offerings for future delivery 
make clear that earlier reports indicat- 
ing substantial diversion of tomatoes 
into products will be borne out during 
the canning season. Southern packers 
have booked a fair amount of business 
for early shipment from the new pack, 
and these goods are being anxiously 
awaited, with jobbers beginning to show 
concern over the prospect of sharp re- 
ductions in actual deliveries. Reports 
from California this week indicate that 
canners do not expect to have many 
tomatoes from 1945 pack for the civilian 
trade. 


PEAS—While weather conditions have 
teen far from favorable during the early 
growing period, reports on probable 
pack totals continue generally favorable. 
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All reports agree, however, that the late- 
ness of the crops will bring on the crop 
with a rush, indicating a higher than 
normal percentage of the lower grades 
of the canned product. There are no 
spot peas to be had, although demand 
continues strong. 


cORN—As is true with other canning 
vegetables, interest is centered in 
weather reports in the principal grow- 
ing areas. Distributors are seeking to 
place commitments for all grades and 
varieties from the new packs, but can- 
ners are not free sellers. In most in- 
stances, even tentative bookings are 
again being limited to established out- 
lets, with previous buying histories. 


BEANS—There is a moderately active 
call for green beans, and the market is 
being kept fairly clear of offerings from 
both first hands and resellers. Interest 
in new pack, at the moment, is confined 
principally to fancy grades, buyers ap- 
parently being willing to gamble on 
their ability to pick up standards later 
on in the season, as needed. 


SPINACH —Jobbers are experiencing 
difficulty in rounding out their inven- 
tories on spinach, and with the spring 
crop going principally to the Govern- 
ment, no trade offerings are reported. 
The trade is pinning its hopes on the fall 
pack for replacements. 


CITRUS—With reports on the coming 
citrus crop in Florida unfavorable, dis- 
tributors have been seeking to place ad- 
ditional bookings on grapefruit juice, 
orange juice, and blended juices from 
the 1945-46 packs. A fair amount of 
memorandum business has already been 
written. While the supply of orange 
juice appears adequate for the moment, 
some buyers are picking up additional 
lots where available, anticipating a drop 
in offerings by West Coast canners as a 
result of WFA set-aside regulations on 
the fresh fruit. 


WEST COAST FRUITS—Mixed reports on 
probable pack totals and trade deliveries 
are coming through from California and 
the Pacific Northwest. Heavy Govern- 
ment set-asides, in the face of antici- 
pated pack reductions on some major 
fruits, continue major fly in the oint- 
ment. While some canners are advising 
the trade that they cannot look for any 
deliveries of such items as apricots, fruit 
cocktail, pears, and peaches, other pack- 
ers are remaining non-committal at this 
early stage in the game, and are reas- 
suring their trade that they will be fairly 
dealt with when the matter of alloca- 
tions comes up. Spot canned fruit stocks 
are unavailable. 


CHERRIES—Reports on the extent of 
weather damage to the new red sour 
cherry crop continue to emphasize sharp 
curtailment in canner output this season. 
Buyers have booked as much as they 
could, and will have to await conclusion 
of the pack before they have any definite 
indications as to what deliveries they 
may expect. 


SALMON—Warm weather has. stimu- 
lated demand, and stocks at retail ae 
cleaning up steadily. With no repla:e- 
ments in prospect in wholesale channe's, 
a sold-up market is in prospect well he- 
fore any deliveries can be looked for 
from the coming pack. 


TUNA—Shortage of packing media is 
currently giving West Coast tuna can- 
ners much concern. Notwithstanding this 
condition, however, preparations are go- 
ire forward for a sizable increase in 
packing operations during the summer 
months, and the trade is hopeful of more 
adequate supplies. 


OTHER FISH—With Maine canners new 
running on lobster, buyers are looking 
for early, but limited, deliveries. . 
The sardine supply situation has shown 
no improvement. If anything, stocks are 
tighter. ... Shrimp, insofar as the local 
market is concerned, is just another item 
that used to be handled... . Flaked fish 
demand in wholesale channels is good, 
but with the current pack set aside, no 


further canner offerings are being made, 


CHICAGO MARKET 


Crop Report on Surrounding Centers—Heavy 
Retail Demands—Some Pea Canners Begin 
—But Little Hope for Local Canned 
Asparagus—Dry Packs Short 


By “Midwest” 


Chicago, June 15, 1945 


MIDWEST NEEDS SPELL WARM _ DRY 
WEATHER—A quick look-see trip thru 
Illinois/Iowa/Southern Wisconsin this 
week has proved to your reporter that 
adverse weather field and crop reports 
are not éxaggerated. Field corn has just 
been planted or is only peeping out of 
the ground. By the Fourth of July it 
may be toe high instead of the proverbial 
knee length. Many lowlands are com- 
pletely flooded out or standing in lakes 
of water. Every field depression harbors 
a small lake or mud spot. Farmers are 
not planting or cultivating. Truck, ear- 
dening and canning crops go into a vul- 
nerable period the next 80 days. More 
wet, cold weather could spell plenty) of 
trouble ahead on civilian processed ‘00d 
supplies. 


MIDWEST MARKETS TIGHTEN UNDER IN- 
CREASED DEMAND AND OUTLOOK 
SHORTER SUPPLIES—Not only in Chi igo 
but in Milwaukee, Twin Cities, es 
Moines, St. Louis and other Midwes °1n 
distribution hubs jobbers report h: ivy 
retail buying on items expected to .on- 
tinue or to get shorter, as fancy ca: ied 
vegetables, canned fruits, syrups, ca (y, 
honey, preserves and jellies. Re: les 
especially on the canned foods are ‘vss 
frequently offered and only then as the 
need for points arises in a few isol ted 
cases, The next 90 days will undoub* dly 
witness the tightest buying, inven ory 
and reselling period since Pear] Har or. 
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* The Months Rebuilding: 
After a Fire... May Lose 
Your Productive Season! 


In any factory, the months imme- 
diately following a fire are non- 
productive—but to a canner these 
same months may mean the loss of 
a whole year’s earnings. 

But the production earnings of 
this critical period can be pro- 
tected. Lansing B. Warner, Inc., 
offers 7 different types of cover- 
age so that you can select the policy 
best suited to your needs—and at 
a low cost. 


Check into the facts and costs, 
then decide. Write us today. 


SPECIALIZED INSURANCE i 
SERVICE 


to the 
FOOD PROCESSING 
INDUSTRY 
DEPENDABLE AND ECONOMICAL. 

: FOR 36 YEARS 


STAYING IN THE FOOD BUSI- 
NESS AFTER THE WAR? 


« « « War conditions have caused the origination of many in- 
teresting food businesses and the expansion of others. 


« « e Some may sincerely think it best to ‘‘get out’’, while 
others are visualizing expanded markets and many new prc ducts, 


e « « This message is addressed to those who definitely need 
practical consultation on such functions as—developing postwar 
market potentials involving minimum plant reconversion—a rede- 
sign of plant and equipment AFTER market studies, so as to de- 
termine sensible plans for expansion of distribution—or, ‘‘where 
can I sell my entire plant, products, trade marks, etc.—or make 
a satisfactory association with others." 


e « « Many have considered us a dependable source for ‘‘Food 
Field Counsel.’’ Thanks to these ‘‘many”, who have undoubt- 
edly found we are equipped to offer satisfactory services. We 
are therefore now able to serve a few select additional clients. 


« Let us have “your thinking.’ Write in confidence. Pcs- 
sibly we can help in working out the correct answers to your 
problems. 


SALES CONSULTANTS FOR THE FOOD FIELD 
56 £. WALTON PLACE WHITEHALL 2116 
CHICAGO 11, ILLINOIS 


THE “ANNING TRADE June 18, 1945 


AT Low cosT 


Based on the cost per operation, the Berlin Chapman 
Quality Separator is really the lowest priced machine 
any Canner can buy, because it can be successfully 
used on peas, beans, lima beans and other grandular 
foods. Write today for complete information. 
BERLIN CHAPMAN CO., Berlin, Wisconsin 
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As nupacks deliveries come in there will 
be some relief but all will be late, small 
and running to lower grades unless 
weather improves. 


PEAS—-As we go to press a few Alaska 
operations will be underway in a limited 
manner in Northern Illinois and South- 
ern Wisconsin. The peak will not hit 
until July and should that be in a hot 
spell may mean bunching and higher 
than normal percentage of standards. 
Mansized trade deliveries will probably 
not develop from Wisconsin until late 
July and August or later, unless the dis- 
tributor can handle unlabelled cars. A 
few of those will sneak thru early. 

ASPARAGUS—Chicago buyers have just 
about given up hope on any Illinois or 
Michigan deliveries this year except as 
dibs and dabs later where certain lots 
may not pass approval of Government 
graders. Plants expecting 50,000 cases 
by now find themselves with 10 to 15,000. 
California is in much better shape but 
the sales blackout by Coast canners has 
the trade here wondering and slightly 
worrying. 


DRY PACK PRODUCTS—The shortage pre- 
dicted earlier is starting to pinch! With 
cans taboo until the seasonal packs are 
out of the way, it will mean very limited 
supplies from a few sources packing in 
glass. Then puree, pork, and dry bean 
deficiencies are not helping. Resales 
when available move at the full class 3 
markup. 


CALIFORNIA MARKET 


Conference Creating World Market for 
Canned Foods—Warmer Weather Helping 
—Crops Promise to About Equal Past Two 
or Three Years—Asparagus Pack Running to 
All Green and Slightly Ahead of Last Year— 
Hopes for Peaches—Fresh Fruits Lighten 
the Calls for Canned—Demand for Sardines 
Shows Great Growth—Salmon Concentration 
Plan Continued—West Coast Notes 


By “Berkeley” 


San Francisco, June 15, 1945 


WORLD MARKET—One of the early re- 
sults of the holding of the United Na- 
tions Conference at San Francisco has 
been a marked increase in the number of 
inquiries from foreign countries regard- 
ing the distribution abroad of California 
canned fruits, vegetables and fish. Some 
of these inquiries are from firms well 
known before the war, while others are 
from new concerns anxious to make con- 
nections with canners. These inquiries 
are coming direct to leading canners, to 
the Canners League of California and to 
the San Francisco Chamber of Com- 
merce. Some have been brought here in 
person by delegates to the Conference, 
or members of their staffs. Also quite 
noticeable locally has been the number 
of food brokerage concerns entering the 
field. Many of the newcomers have been 
filling posts with the WFA, or other 
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Federal agencies. Old-established brokers 
have not been faring any too well, since 
there is so small a percentage of canned 
foods getting into civilian trade chan- 
nels, and they are watching with much 
interest the progress being made by 
those entering the field at this time. 


BETTER WEATHER—Warmer weather 
has made an appearance and crops that 
have been coming along rather slowly 
are making a better showing. Rainfall 
in May was generally below normal in 
California, and has been conspicuous by 
its absence so far this month, in decided 
contrast to much of the Nation. In gen- 
eral, California promises to have less 
than normal rainfall when the season 
comes to an end on June 30, but there 
are no drought conditions anywhere. 
Few crops will be of bumper proportions, 
but production in general will not be far 
behind that of the last two or three 
years. The greatest gains will be in 
some vegetables in which canners are not 
directly interested. 


ASPARAGUS OUTPUT—The Asparagus 
Advisory Board has advised asparagus 
canners that the output to June 2nd had 
reached the splendid total of 1,756,250 
cases, of which 760,454 cases were of 
white and 995,796 of all-green asparagus. 
A year earlier the pack amounted to 
1,667,817 cases, of which 838,373 cases 
were of white and 829,444 of all-green. 
As noted earlier in the season this year’s 
pack is running more to all-green. Now 
that the WFA has increased the set- 
aside to 65 per cent it would seem that 
even if the pack proves to be a larger 
one than last year, the civilian trade 
will get less. Many canners decline to 
accept any business or to announce any 
allotments until after the pack is com- 
pleted. This is keeping the distributing 
trade on edge. 


PEACHES—Canners are banking on 
cling peaches this year to make an out- 
standing showing in canned fruit output. 
Last year honors were annexed by apri- 
cots, which furnished a record crop. The 
cling peach survey, made each year by 
joint committees of growers and canners 
selected by the California Canning Peach 
Association, the Canners League of Cali- 
fornia and the California Farm Bureau 
Federation made its appearance under 
date of June 8, following committee 
meetings at Visalia, Modesto and Marys- 
ville. A survey and estimate for Santa 
Clara and Contra Costa counties was 
made by Roy Joseph, while the southern 
California territory was surveyed by 
J. B. Southwell. The total crop this year 
is estimated at 475,886 tons, this includ- 
ing all the peaches on the trees, No. 1’s, 
No. 2’s and culls. Broken down into vari- 
eties, the estimate is: Tuscans, 4,790 
tons; Early Midsummers, 186,485; Late 
Midsummers, 228,445; Phillips, 53,736, 
and Miscellaneous, 2,430. Last year’s 
estimate was 473,500 gross tons. The 
net, or No. 1 tonnage, is estimated at 
410,000 tons this year, against 373,600 
tons a year earlier. Last year there 
was severe hail damage in the Marys- 


ville district, this amounting to 34,790 
tons in addition to regular culls. This 
year’s crop promises to be very clexn, 
Canners suggest that while the estimates 
of this year and last year are faiily 
close, the problems of the industry in 
handling the crop may be more difficult 
this year. The Phillips crop is not nor- 
mal, the falling off being about 21,000 
tons, while Midsummers show an in- 
crease of about 25,000 tons. This means 
that an additional 23,000 tons must be 
handled over the same period of time, 
Had the crop of Phillips been normal, 
the gross tonnage would have reached 
500,000 tons. In case the labor supply 
proves adequate, last year’s pack of 
12,723,302 cases of cling peaches should 
be passed by a comfortable margin. 


FRUITS IN MARKET—Fresh fruit is com- 
ing onto the local market in increasingly 
large quantities and this is serving to 
lessen the demand for the canned prod- 
uct. New crop fruits available include 
cherries, apricots, peaches, plums, nec- 
tarines and figs. Prices of these are 
very high, but they are bought because 
no ration points are necessary. The can- 
ning of cherries is getting under way 
and apricots will soon be receiving atten- 
tion in the San Joaquin Valley. Fruit is 
ripening later than usual, owing to the 
cool spring. Very little business is pass- 
ing on spot canned fruits and where re- 
sales are made prices are so high that 
the wonder is how jobbers who make pur- 
chases can handle transactions on such 
a scant margin. 

From the Hawaiian Islands comes 
word that the packing of pineapple is 
commencing to take on new life and 
mainland distributors are champing at 
the bit to get some of the small lots that 
will be doled out to them. 

In the Pacific Northwest, the fresh 
market is taking more than the usual 
quantities of berries and the outlook is 
none too bright for canners. Some fruit 
canners there are accepting business on 
new pack. 


SARDINES—The demand for California 
sardines seems more marked than ever 
before and the trade is speculating on 
just how great a quantity could be moved 
if available from the coming seasvn’s 
pack. Some’ markets which formerly 
largely ignored this fish, principally be- 
cause it was cheap in price, are "0W 
anxious to buy it in quantities. Federal 
agencies want large quantities and the 
civilian trade will get much less tha” it 
desires. The new season in the an 
Francisco and Monterey Districts ; ets 
under way August Ist and canners .re 
busily engaged in getting plants in re. di- 
ness and making needed improveme ‘ts. 
More fishing craft is expected to be a‘ iil- 
able and every effort is being mad: to 
enroll more cannery workers. 


SALMON—The concentration plan 
lowed so successfully last year by ‘he 
salmon canning industry on Pizet 
Sound, will be carried out this se: son 
with a few modifications. Last yar, 
three canneries were operated, with one 
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kepi ready as a stand-by in case of acci- 
den{ or an unexpected run of fish. This 
year four plants will be operated, since 
a heavy run of pinks is expected. One 
cannery will operate for five firms, an- 
other for four, with the other two caring 
for one firm each. 


APRICOT COSTS-—Canners now have a 
fairly clear idea what their costs of pack- 
ing apricots may be and it will not be 
long before operations will be under way 
in some of the early districts. In Dis- 
trict No. 1, which includes Alameda, 
Santa Clara, San Mateo, San Benito, 
Santa Cruz and Monterey Counties, the 
prices for fruit running 12 to the pound, 
or larger, is to be $100 a ton, 14 to the 
pound or larger, $95 a ton; and 16 to 
the pound or larger, $85 a ton. Prices 
for the other districts decrease progres- 
sively until they are $80, $79 and $65 a 
ton for the three basic sizes of fruit in 
District 4. Of course, higher prices can 
be paid if the canner so elects, these 
being the minimum to participate in the 
WFA Guaranty Purchase Program. 
Apricot drop continues in some districts 
and the crop promises to be smaller, 
rather than large than earlier esti- 
mates. Temperatures in California con- 
tinue below normal. 


PhARS—A referendum of growers of 
Bartlett pears in California has been 
taken by the California Department of 
Agriculture to ascertain whether or not 
the marketing program for canning 


Bartletts is to be continued or suspended 
in 1945. Results have not been fully 
compiled, but will be available before 
the end of the month. The crop promises 
to be a larger one than last year. 


BARRELED CHERRIES— The Canners 
League of California has released a 
statement indicating that the carry-over 
of barreled cherries in this State 
amounted to 7704 barrels on May 1. The 
carry-over on January Ist, of this year, 
was 13,988 barrels. The release was 
made for its important Preserve, Mara- 
schino Cherry and Glace Fruit Section. 


TUNA—The pack of tuna in California 
has been most encouraging in recent 
months and if this continues the year 
should end with a fine showing. There 
is a market, of course, for all that can 
be had. 


CITRUS FRUITS INSURANCE 
CONSIDERED 


Conferences looking toward a trial in- 
surance program for citrus fruit are 
being held ‘between representatives of the 
citrus industry and officials of the Fed- 
eral Crop Insurance Corporation of the 
War Food Administration. 

Although the problems involved are in 
many ways different from those encoun- 
tered thus far in the insurance of field 
crops, the FCIC is hopeful of a workable 
solution. 


CORRUGATED 


SOLID FIBRE 


BOXES 


Wide variations among the conditions 
under which citrus fruit is grown in the 
four producing areas—Florida, Texas, 
Arizona, and California—constitute one 
problem. Another is presented by dif- 
ferences in the growing season of dif- 
ferent varieties in the same area. For 
example, some varieties of oranges re- 
quire 18 months between bloom and har- 
vest. This is longer than the growing 
season of any of the crops thus far 
insured. 

Differences in risk among areas and 
among varieties must be reviewed closely 
in order to arrive at rates fair both to 
growers and to the FCIC. These differ- 
ences exist not only between oranges and 
grapefruit, but also between different 
varieties of the same fruit, such as Va- 
lencia and navel oranges in California, 
or pink and white grapefruit in Texas. 

Insurance of citrus fruit, if a suitable 
program results from the current con- 
ferences, will be offered under the trial 
insurance provisions of the Federal Crop 
Insurance Act as amended. Trial pro- 
grams may be conducted for not more 
than three years. The FCIC reports the 
results to Congress annually, as the basis 
for legislative decision whether to con- 
tinue insurance of the affected crops. 

CHANGE 

Dwight Paulhamus has resigned as 
sales manager of the Tri-Valley Packing 
Association, San Francisco, Calif., and 
has been succeeded by Ziegler Bare. 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


NEW IMPROVED BASKET 


will last a season or more longer 
At No Extra Cost 


Write for Samples and Prices 


RIVERSIDE MANUFACTURING CO. 


URFREESBORO, NORTH CAROLINA 


FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 


COTS « DOUBLE-DECK BUNKS 
MATTRESSES BLANKETS «+ LINENS 


I} TERSTATE BEDDING COMPANY 


Phone: Harrison 5728 


52 South Wells Street, CHICAGO, ILLINOIS 
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is outstanding. It is obtained 
not by chance but by plan. ~ 


Breeders and Growers of Seed Peas and Beans 


MOSCOW, IDAHO 
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THE CONDITION OF CROPS 


TOMATOES 
BENTONVILLE, ARK., June 11—Crops 
will be very late due to too much rain. 
Too late for planting some spring crops. 
No new plantings till fall. Acreage 
about 50 per cent of normal. Production 
uncertain due to too much rainfall. 


ATLANTA, IND., June 10—Will be fin- 
ished setting plants by June 15. Plants 
have been very slow on account of the 
cold weather; had a good rain and it is 
hot this morning. Plants look as well as 
normal for this time of year. Plants 
have been slowing coming in and hard 
to find this year, but when we did get 
them they were good. A long setting 
season may get us by without a glut this 
fall, which ought to be okay with any 
canner. 

HARTFORD, MICH., June 6—Inability to 
secure plants has delayed planting sea- 
son two weeks. Only 40 per cent of 
acreage planted by June 1 whereas it 
should have been 100 per cent planted 
by May 26. 


CEDARVILLE, N. J., June 7—In 1944 con- 
tracted and planted 150 acres; in 1945 
contracted 500 acres and planted 150 
acres. Yield will be about 40 per cent 
of normal. 


UNGERS STORE, W. VA., June 8—On 
June 6 a frost killed the plants that had 
been set out a few days before. This 
was not general, but strange at it seems, 
it was on the higher ground. 70 per cent 
of plants yet to be set. Situation alarm- 


ing. 
CORN 

BELLE PLAINE, IOWA, June 11—Crop is 
a little slow; weather is cool and too 
much rain. Finished planting this week 
with very little replanting. If warm 
weather is not too far away will have a 
normal crop, unless something else comes 
along. 


CEDARVILLE, IOWA, June 5—Sweet: We 
are packing this year. Crop is late. 
Weather has been wet and cold for past 
30 days. Will be short pack. Some 
farmers replanting field corn. 


MADISON, WIS., June 12—Sweet: Plant- 
ing has been delayed and considerable 
replanting has been necessary because of 
cold and wet conditions. Most canners 
have pretty well finished planting by now 
but some will plant for another week. 


WAUPUN, WIs., June 11—Prospects for 
big yield are poor. Planting started late 
because of adverse weather conditions 
in May and still have about 500 acres 
to plant out of a total of 1300 acres. 
This is about 20 per cent increase over 
normal times but expect to get only 
about 75 per cent of normal yield, so 
increased acreage will not boost total 
pack. 


PEAS 


ATHENS, WIS., June 8—Peas: Crop 
looks good; cool weather has been hold- 
ing up growth. Looks like a quality 
crop if cool weather continues. 


MADISON, WIS., June 12—Peas: Aphids 
present a serious threat in the Southern 
part of the State. Treatment is under 
way in several places. Canners are 
urged to watch their fields carefully this 
week and to examine them closely. Some 
fields are infested very heavily in pro- 
portion to the size of the plants and re- 
quire immediate attention, even though 
the count per sweep is low. Canning may 
start at one or two places by the end of 
next week but most plants will not start 
until the last week in June and some will 
not start until after the first of July. 
No serious damage from last week’s 
frosts is apparent anywhere in the State. 
Some acreage is showing signs of water 
damage, but in general the crop in Wis- 
consin looks good. 

Snap Beans: Some acreage was lost 
due to frosts last week and is being re- 
planted. Planting is behind normal be- 
cause of wet ground but most canner 
will have at least as much acreage as 
last year. 


WAUPUN, WIS., June 11—Peas: Started 
planting on April’9 and finished May 23. 
Expect to start canning about July 1. 
Crop looks good at present; lost only a 
few acres due to water standing in low 
spots. Very little damage from frosts 
early in June. Have about 10 per cent 
bigger acreage than in normal times but 
do not expect a big yield because of slow 
growth during cold, wet growing season. 
May have trouble securing quality be- 
cause of “bunched” maturity, which now 
seems certain. 


OTHER ITEMS 


HARTFORD, MICH., June 6—Sour Cher- 
ries: 25 per cent of normal due to ab- 


normal March weather which was fol- 
lowed by several severe frosts. 
Peaches: Expect a full crop. 


CEDARVILLE, N. J., June 7—String 
beans: In 1944 contracted 50 acres and 
planted none; in 1945 contracted 150 
acres and planted none. 


LYONS, N. Y., June 12—Cabbage for 
Kraut: Plants are late; none to speak of 
have been set as yet. Acreage will be 
large if weather permits. 


WAYNESVILLE, N. C., June 12—Snap 
Beans: Acreage about 50 per cent of 
normal on account of manpower short- 
age. Planting going on now which is 
about 30 days late. Weather conditions 
and ground in excellent condition. 


SPERRYVILLE, VA., June 11—Apples: 20 
to 30 per cent crop compared with nor- 
mal years. 


(Continued from page 12) 
the seeds may have passed the early stages of 
maturity but have not reached the late stayes of 
maturity. 

(C) If the canned green or wax beans are 
fairly tender, a seore of 23 to 28 points may be 
given. Canned green or wax beans that fall into 
this classification shall not be graded above U. S. 
GRADE C or U. S. STANDARD, regardless of 
the total score for the product. ‘Fairly tender” 
means that the pods have lost to a considerable 
extent their fleshy structure but are not fibrous 
and that the seeds may be well-developed, slightly 
firm, and slightly mealy but not hard. 

(D) Canned ereen or wax beans that fail to 
meet the requirements of classification (C) above 
may be given a score of 0 to 22 points and shall 
not be graded above U. S. GRADE D or SUB- 
STANDARD, regardless of the total score for the 
product. 

TOLERANCE FOR OFFICIALLY 

DRAWN SAMPLES 

When certifying samples which lave 
been officially drawn and which repre- 
sent a specific lot of canned green or 
wax beans, the grade will be determined 
by averaging the score of all containers, 
provided not more than one-sixth of the 
containers fail in some respect to meet 
the requirements of the grade indicated 
by the average score. 

However, none of the containers may 
fall more than 4 points below the mini- 
mum score for the grade indicated by the 
average score, and if one-sixth or less of 
the containers fail to meet the require- 
ments of the indicated grade by reason 
of a limiting rule, the average score of 
all containers for the limiting factor 
must be within the range for the «rade 
indicated by the average total score. 

This tolerance does not apply i! any 
sample falls below the standards of qual- 
ity promulgated under the Federal ‘ood, 
Drug, and Cosmetic Act. 


FOR CANNING OR 


CORN CANNING 


Tre Univren Company Westminster, Md. 
HUSKERS—CUTTERS—TRIMMERS—CLEANERS 
SILKERS—WASHERS and GRINDERS 


FREEZING 
FANCIEST WHOLE-KERNEL CORN 


EQUIPMENT 


Sipled 


Artract Attention 


KITTREDGE & CO. 


814 W. SUPERIOR ST. © CHICAGO 22, ILLINCIS 


Sect MercHano 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


KNEW BETTER 
“\Vhat are you doing here?” 
“Fishing.” 
“Can’t you see that notice, ‘No fishin’ here’?” 
“No fish in here? Don’t tell me that. I’ve caught a dozen 
already.” 


A defense worker ambled into a drug store recently and 
asked for some ice cream: 

Druggist: “Sorry, there is no more ice cream left.” 

Defense Worker (reaching in his pocket and pulling out a 
roll of bills) : “Look, for the first time in years I’m making lots 
of money. So what happens? I go into a store and I say, 
‘Give me a pound of butter?’ They say, ‘No butter.’ And I 
come here to buy ice cream and what do I get? ‘No ice cream.’ 
When I was on relief, I ate good.” 


A blushing young woman handed the telegraph clerk a tele- 
gram containing only a name, address and one word—‘“Yes.” 

Wishing to be helpful, the clerk said: “You know, you can 
send five more words for the same price.” 

“T know I can,” replied the young woman, “but don’t you think 
I'd look too eager if I said it six times?” 


The American convoy was on its way to Ireland across the 
stormy North Atlantic. One soldier hurried below to call his 
buddy : 

Soldier: “Hey, Jeep, come on up! We’re passing an American 
battleship!” 

Budddy (with a groan): “I don’t want to see no ship. Call 
me when we’re passing a tree.” 


HER DAILY GOOD TURN 


Jean had been naughty and had been sent into the den to 
“think things over.” After a while she came out all smiles and 
said, “I thought and I prayed.” 

“Fine!” said her mother. “That will help you to be good.” 

“Oh, I didn’t ask God to help me to be good,” said the child. 
“I just told Him to help you put up with me.” 


It’s a wonderful thing for the women, 
The popular permanent wave, 

Now it’s up to some struggling inventor 
To get out a permanent shave. 


New England’s wood waste could produce 1,000,000 tons of 
protein feed. In a few years, the waiter will want to know 
whethe» you prefer some baked pine or some friend elm. 


First Girl: “Do you think my hands show any signs of toil?” 
Seco: 1 Girl: “The one with the engagement ring on it shows 
that yo.'ve been working.” 


COLD SUBJECT 


Arriv'ng home from the party, Wifey ripped her hat off, 
threw ; on the floor and screamed: “I’ll never take you to 
another oarty as long as I live!” 

Poor dubby stood there dazed for a minute, but finally 
Manage to mutter “Why?” 

“Why ’” she shouted. “You asked Mrs. Jones how her hus- 
‘and w:,. standing the heat?” 

wWel! what of it?” he meekly replied. 

Her usband has been dead for three months.” 
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The Double W. G. Corn .. . 


CLEANER WASHER 


Three machines in one-doing a better 


job than you ever dreamed could be 
done 


Let us tell you about it 


THE SINCLAIR-SCOTT COMPANY 
BALTIMORE, MARYLAND 
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DESIGNS 


to meet your trade requirements. 
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PIEDMONT LABELCOM PANY 


INCORPORATED 
_ DESIGNERS - - LITHOGRAPHERS 


BEDFORD  WIRCINIA 
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~ FOR SALE—FACTORIES 


FOR SALE—Modern, up to date Cannery for packing toma- 
tees, located in East, in wonderful tomato country. All new and 
modern equipment, all new buildings, 11,000 square feet floor 
space. Can pack 125,000 cases No. 2 tomatoes per season. 
Plenty of help. Owner will secure acreage, help, etc. All sup- 
plies are in and factory ready to go. If necessary owner will 
stay during season. $40,000. Any other crops can be canned 
as this section produces numerous canning crops. Adv. 4549, 
The Canning Trade. 


WANTED—FACTORIES 


equipped canning factory for tomatoes, tomato paste, peas, etc. 
Must be located not more than 200 miles from New York City. 
Preferred in Jersey or Pennsylvania. Adv. 4546, The Canning 
Trade. 


FOR SALE—PLANTS 


CABBAGE PLANTS FOR KRAUT: Copenhagen, Marion 
Market, All Seasons, Red Rock. Tomato Plants: Rutgers, from 
certified (treated) seeds. Write, wire or phone for prices, 
stating quantity wanted. J. P. Councill Co., Franklin, Va. 


WRITE FOR PRICES on new crop field grown Baltimore, 
Stone and Marglobe Tomato Plants, ready now. Also Cabbage, 
Potato, Pepper and Onion Plants. Prompt shipments. Plants 
packed in moss. Mrs. Samuel Bradshaw, Franklin, Va. 


MISCELLANEOUS 


FOR SALE—14 blocks or 270 lots in Oak Park addition to 
Flippin. Seth Hurst, Flippin, Ark. 


ARMY PROCUREMENT REPRESENTATIVE in the Mid- 
west area for past four years interested in contacting Chains 
and Wholesale Grocers who desire selective purchasing repre- 
sentation on Mid-west canned vegetables. Have only a select 
list of highest quality canners of unique integrity to furnish 
your requirements. Adv. 4543, The Canning Trade. 


WANTED—Honey packed in any size containers. Any kind 
of Honey. Also any Fruits, Berries, Juices or Frozen and 
Brined Vegetables. Tenser & Phipps, 308 Commonwealth Bldg., 
Pittsburgh, Pa. 


HELP WANTED 


WANTED—Full or part experienced man in vegetables, for 
position in New Jersey. Good future. Adv. 4542, The Canning 
Trade. 


WANTED—Chemist experienced in quality foods, particu- 
larly Tomato Products, also capable of developing new items 
with large Eastern canner. Permanent position and excellent 
opportunity for ambitious person. Give full qualifications and 
salary expected. All replies treated in strict confidence. Adv. 
4544, The Canning Trade. 


WANTED—Factory Superintendent for Federally inspected 
meat canning plant in Pacific Northwest. Steady, permanent, 
year-round job with splendid future. Must understand meat 
and poultry packing and processing; also be able to handle 
employees. Adv. 4545, The Canning Trade. 


WANTED-—Interested in young man thoroughly familiar 
with tomato products. Advise age, qualifications, experience, 
salary expected. Plant located splendid growing section of Ohio. 
Adv. 4548, The Canning Trade. 


WANTED—Have job, with a future, for man willing to work. 
Cannery in West Texas. Adv. 4550, The Canning Trade. 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. © 


BEDDING EQUIPMENT 
Interstate Bedding Co., Chicago, Ill. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, Ili 
General Machinery Corp., Hamilton, Ohio 


CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
Hamilton Copper & Brass Works, Hamilton, Ohi. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Can Manufacturers Institute, Inc., New York 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


INSURANCE 
Canner’s Exchange, Lansing B. Warner, Inc., Chicago, Ill 
Food Industries Federation, Chicago 26, IIl. 
Universal Underwriters, Kansas City, 6, Mo. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 
United States Printing & Lithograph Co., Cincinnati, Ohie 


PEA HULLERS AND VINERS ; 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 

Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
SEASONINGS 

Basic Vegetable Products Co., Vacaville, Cal 
SEED 


Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, II). 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT 
United States Rubber Company, New York City 


SUGAR 
Corn Products Sales Co., New York City 
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WILL SHE CHOOSE 
Your BRAND? 


ARE YOUR LABELS DESIGNED TO 
REALLY SELL ? 


The success of your product is directly re- 
lated to the design of your label. Even if 
you spend plenty of money advertising 
a brand name, an up-to-date, well-repro- 
duced label that’s full of sales-appeal 
does much to make customers reach for 
your brand. And if you aren’t backing 
your brand with advertising, a smartly- 
designed label is all the more essential. 


The creation of labels of enduring sales 
value has been Stecher-Traung’s specialty 
for more than 75 years. If you would 
like to know how we can give you high 
quality, sales-producing FULL Color 
labels, packaging material, recipe folders 
and advertising literature at moderate 
cost, write for a free copy of our new 
28-page booklet, “The Selling Power of 
FULL Color.” 

* 


For Excellence in War Production, we have 
received every honor that can be bestowed 
upon a lithographer. We deeply appreciate the 
many commendations tendered by high officials. 


STECHER-TRAUNG 


LITHOGRAPH CORPORATION 


Rochester 7, N.Y. San Francisco 11, Calif. 
Olfices in Principal Cities 
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for Every Canning Need 


The House of ROBINS 
offers a great line of 
Canning Machinery and 
Supplies designed and 
built to give the great- 
est practical service 
and efficiency for pack- 
ers of fruits and veg- 
etables. Prompt ship- 
ment and immediate at- 
tention to your require- 
ments have enabled us 
to build our business 
solidly on the confi- 
dence of canners every- 
where. No matter where you are, we can serve you. 


ROBINS IMPROVED STRINGLESS 
BEAN CUTTER 
Equipped with automatic feed 
hopper. Large capacity. Specially 
constructed hopper permits cutting 
exceptionally large quantity. 
Beans pass under cutting head in 
loose form and not in bunches. 
Standard head cuts 1” pieces. 

Special heads to order. 


ROBINS GRADING TABLE 


Equipped with an apron of con- 
tinuous metal slats 30 inches wide, 
overall length 7 feet. Capacity up 
to 10 tons per hour. 


ROBINS PERFORATED 
CRATES 
Made of heavy steel plates 
to give maximum service. 
This style prevents damage 
to small cans. Welded 
construction; few repairs 
needed. Welded heavy 
top and bottom rings . . . 
no “bulging out” at bot- 
tom when loaded. 


ROBINS ROLLER INSPECTION 
TABLE 
All metal, welded construction; 
equipped with ball bearing steel 
rollers—furnished for belt drive. 


A-K: OBINS & COMPANY, Inc. 
BALTIMORE, MD., U.S. A. 


MANUFACTURERS OF CANNING EQUIPMENT 
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Outstanding bean varieties have been developed at 
our Breeding Stations. Woodruff’s Cangreen is an 
All-America Selection winner. It happens to be a 
lima, but our production naturally includes dwarf 
wax podded, dwarf green podded and all other types 
and varieties. Your orders are shipped from a con- 


veniently located warehouse. 


F.H. 
Seeds 


ALSOAT: ATLANTA — DALLAS— SACRAMENTO — TOLEDO 
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